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lowing adverse storage cond, 623; method of tannin 
anal, 1000 

pinto: sens attributes of corn tortillas with substitutions 
of, 1124 

red kidney: effect of heat proc on hemagglutinin activity, 
235 

Vicia faba: variability of amino acid, protein, vicine, and 
convicine in cultivars, 992 

winged: lab scale prod of curd, 441; presence of nonpro- 
tein trypsin inhibitor in. 75 


beef 
age-related changes in collagen of corium: extractability, 
solubility and mol. size distr, 681 
antioxidant activity in dried orange when incorporated 
into, 644 
appln of factor analysis to cooked aroma descriptors, 1354 
assessing palatability char of destined for retail distr, 
1719 
binding of muscle tissues in processed meats, 1705 
changes in cooking losses and sens attributes of Angus 
and Hol with i ing carcass wt, marbling 
score or longissimus ether extract, 835 
ges in myog due to interaction with methyl 
linoleate in a model sytem, 1335 
char of pre-rigor pressurized vs conventionally proc cooked 
by microwaves and by broiling, 346 
comparison of some props with buffalo meat, 686 
corned: nutr retention after IR and convective heat proc, 
865 
detm of moisture, protein, fat and calories by NIR, 471 
development of a time-temp integrator indicator for, 1526 
effect of age and sex on biophys props of fresh from bul- 
locks and steers, 844 
effects of carcass ES, HB, and aging on unfrozen and 
frozen longissimus dorsi and semimembranosus 
steaks, 332 
effects of carcass maturity on collagen solubility and pal- 
atability of from grain-finished steers, 484 
effect of cooking on cholesterol content of patties contg 
different amounts of, 268 
effects of ES, aging and blade tenderization on HB psoas 
major and triceps brachii muscles, 131 
" effect of ES on microflora of, 1004 
effect of freezing temp on weight loss and qual char of 
liver, kidney, heart and tongue, 1726 
effects of low frequency ultrasound on props of restruc- 
tured rolls, 1572 
effect of marination on mineral content and tenderness, 
662 
effects of postmortem storage and temp on muscle pro- 
tein degradation: anal by SDS gel electrophoresis, 
294 
effect of postmortem storage on degradation of myofi- 
brillar protein titin in longissimus muscle, 1787 
effect of prerigor pressurization on retail char of, 998 
effect of Na acid pryophosphate in combination with Na- 
nitrite or Na-nitrite/K-sorbate on C. botulinum 
growth and toxin prod in frankfurter emulsions, 990 
elec stimulation effects on myoglobin props of longissi- 
mus muscle, 479 
EM investigation of P. fragi on intact and sarcoplasm- 
depleted longissimus dorsi muscle at 21°C, 475 
eval of TBA methods for detm of lipid oxidation, 1776 
factors affecting the emulsifying capacity of muscle and 
muscle proteins, 841 
fatty acids of neutral and phospholipids, rancidity scores 
and TBA values as influenced by pkg and storage, 
829 


free amino acids of raw and cooked ground, 298 

ground: effects of cooking and chem treatment on heme 
and nonheme Fe in, 1340 

growth of E. coli and S. typhimurium on tissue at 25°C, 
1700 

influence of rate and length of cookery upon product at- 
tributes of pre- and post-rigor, 343 

infl of storage times after cooking on Warner-Bratzler 
shear values of roasts, 309 

inhibition of spoilage bacteria by acidification of soy ex- 
tended ground, 825 

inter- and intra-lab variation in amino acid anal, 526 

microbial growth on fat and lean surfaces of vacuum- 
pkg chilled, 326 

modified sample prep method for measuring tenderness 
by the Kramer shear press, 304 

muscle mineral conc as predictors of taste panel sens 
attributes, 1170 

nucleic acid, purine and proximate analyses of MS, 1356 

nutrient retention of portioned menu items after IR and 
convective heat proc, 869 

postmortem muscle metabolism and meat tenderness, 23 

pre- and post-rigor sectioned and formed steaks mfg with 
different salt levels, mixing times and tempering 
times, 1731 

retardation by glandless cottonseed flour of lipid oxida- 
tion and discoloration in raw ground contg salt, 351 

roasting vs cooking in a model system: tenderness of bull 
adductor muscle, conventionally chilled or ES-HB, 
337 

sens qual of spaghetti with sauce after varying holding 
treatments and heating in institutional microwave 
and convention ovens, 1579 

shear force values for steaks from semitendinosus mus- 
cle of pre-rigor leg-twisted carcasses, 1577 

simultaneous reaction of hydroxyl radicals and aquated 
electrons with ferrimyoglobin in irradiated solns, 
1888 

thermal conductivity of frozen liver, 1779 

thermal props of loaf produced in foodservice systems, 
677 

weight loss and qual char of frozen vs chilled livers and 
hearts, 1728 

beet 

effect of a,, and moisture content on stability of powder 
pigments, 703 

red: storage stability of fermented with pH control, 975; 
test for susceptibility of fermented to secondary fer- 
mentation, 982 

N°-benzyladenine 
broccoli storage: effect on color of fresh, 1594 


alkaline extraction of protein from spent honey, 886 
beverage(s) 

carbony! levels in oilseed-based products during growth 
of S. lactis, 1372 

effect of Ca addn on stability and sensory props of soy, 
256 

measurement of taste intensity and degree of liking of 
by grapisic scales and magnitude est, 1175 

prod of nonbitter, desalted milk hydrolysate for fortifi- 
cation of soft drinks and fruit juices, 897 


BHA (butylated hydroxyanisole) 
effect of corn oil and casein on antimicrobiai activity, 
1284 
effect on growth and toxigenesis of selected Aspergilli, 
576 
GC detm of in soybean oil, 73 
qual and quant effects of on flavor stability of oil, 1172 
BHT (butylated hydroxytoluene) 
effect on growth and toxigenesis of selected Aspergilli, 
576 
GC detm of in soybean oil, 73 
qual and quant effects on flavor stability of oil, 1172 
bicarbonate, Na 
effect of soda leavening on phytic acid content and phys 
char of middle eastern breads, 1654 
binding 
capacity of beef and turkey muscle tissues in processed 
meats, 1705 
eval of Fe compds as inhibitors of gas and toxin prod by 
C. botulinum in ground pork, 1445 
of Fe by Na-alginate, 755 
of Fe, Ca, Mg and Zn in soy flour: effect of pH and heat, 
1272 
phys props of dietary fiber and of mutagens, 1010 
bioassay, mouse 
for detm PSP toxins in shellfish, 1312 
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bioavailability 
Fe-enriched bread: interaction effect of protein qual and 
Cu on, 1426 
of Zn in Iranian flat bread, 107 
biochemistry 
char of ovine muscles as affected by ES, HB, and mode 
of chilling, 136 
effect of ES on postmortem property change of myofi- 
brillar proteins, 19 
study on nonprotein trypsin and chymotrypsin inhibitors 
in soybean, 1265 
variables affecting the relative values for growth and 
feed efficiency of rats fed yogurt or milk, 1836 
biogas 
hybrid solar- systems for food drying: generation from 
proc papaya wastes, 905 
biology 
variables affecting the relative values for growth and 
feed efficiency of rats fed yogurt or milk, 1836 
biophysics 
effect of age and sex on props of fresh beef muscle from 
bullocks and steers, 844 
bisulfite 
suppression of fish aromas, 1064 
blackberry 
anthocyanin degradation in presence of furfural and 5- 
hydroxymethylfurfural, 411 
blackcurrent 
visual color deterioration in syrup predicted by different 
instrumental variables, 1745 
blackening 
of pepper during dehydration, 604 
blanching 
heat and mass transfer during, of potatoes, 220 
infl of method on canned dry pea qual, 394 
vit C retention of potato fries in water, 272 
bloater formation 
role of gas diffusion in of brined cucumbers, 389 
role of osmoticum in formation of pickling cucumbers, 
197 


blood 
sausage color measured by integrating sphere reflec- 
tance spectrophotometry when added to sausages, 
1723 
blueberries 
lowbush: mineral and vitamin content of, 1878 
Rabbiteye: GLC-MS anal of volatile constituents, 278 
boiling 
indole in shrimp: effect of, 813 
bologna 
pkg film permeability in conjunction with Na-nitrite, K- 
sorbate or lactic acid starter culture for control of C. 
sporogenes growth in, 861 
studies on pasteurized and com sterilized poultry meat: 
effect of chopping cond, 317; effects of nitrite addn 
and vacuum cutting, 322 
boning/deboning 
biochem and qual char of ovine muscles as affected by, 
136 
comp of com! proc method vs, of fresh broilers on nutr 
content of breast meat, 1543 
effects of ES, aging, and blade tenderization on HB beef 
muscles, 131 
effects on unfrozen and frozen steaks, 332 
roasting vs cooking in a model system: tenderness of bull 
adductor muscle, 337 
studies on pasteurized and com! sterilized poultry meat 
bologna, 317; 322 
bran 
phys props of dietary fiber and binding of mutagens, 1010 
physiol responses of rats to high fiber bread diets contg 
several sources of, 1151 
fiber constituents and fibrous food residue effects on in 
vitro enzymatic digestion of protein 
bread 
acceptability of reduced Na in, 1300 
comparative effects of various sucrose-fatty acid esters, 
955 
effect of fermentation time on inosite! phosphates of, 262 
effect of milling extraction on inositol pausphates of wheat, 
1384 
effect of soda leavening on phytic acid content and phys 
char of middle eastern, 1654 
Iranian flat: relative bioavailability of Zn, 107 
Fe-enriched: interaction effect of protein qual and Cu on 
Fe bioavailability, 1426 
physiol responses of rats to high fiber diets contg several 
sources of hulls or brans, 1151 


water binding of wheat flour as studied by deuteron re- 
laxation, 95 
breading 
comparison of nutr in raw, coml breaded and hand-breaded 
shrimp, 307 
breakfast meals 
effects of product formulation, proc and meal comp on in 
vitro est Fe availability from cereal-contg, 1211 
brine 
infl of comp on canned dry pea qual, 394 
broccoli 
fiber constituents and fibrous food residue effects on in 
vitro enzymatic digestion of protein, 734 
storage: effect of N®-benzyladenine, pkg, and icing on 
color, 1594 
broiling 
char of pre-rigor pressurized vs conventionally proc beef 
cooked by, 346 
bromate, potassium 
Ames test for mutagenecity on Pacific whiting treated 
with, 492 
bromide, potassium/sodium 
infl of temp on measurement of a,, of, 552 
broth 
infl of temp on germination and growth of spores of emetic 
and diarrheal strains of B. cereus in, 286 
browning 


e argi yl Maillard reaction prod- 
ucts: conditions for synthesis, 996 
avocado mesocarp: potential, carotenoid content, poly- 
phenol oxidase, catalase and pe activities: 
comp between and cultivars, 1874 
computerized image anal of in pizza shells, 1119 
control of in processed mushrooms, 1479 
cysteine as inhibitor of in pear juice conc, 951 
dynamic optimization of dehydration processes: mini- 
mizing in dehydration of potat 1617 
kinetics of the Maillard react.on between aspartame and 
glucose in soln at high temp, 543 
nonenzymatic of freeze-dried sucrose, 539 
storage stability of IM apples: kinetics of qual change, 
939 
buffalo (Bubalus bubalis) 
comparison of some props with beef, 686 
butter 
cocoa: syn and aroma props of new alkyloxazoles and 
alkylthiazoles identified in from roasted cocoa beans, 
1570 
stat correlation of quant flavor intensity assessments and 
free fatty acid measurements for routine detection 
and prediction of hydrolytic rancidity off-flavors, 1761 
sunflower: nutr eval and consumer acceptance, 237 
butyrate, ethyl 
prod and regeneration of in apples stored in modified 
atm and air, 400. 


Cc 
caffeine 
HPLC detm of in coffee, tea and instant hot cocoa mixes, 
745 
inhibition of sterigmatocystin, citrinin, and patulin prod, 
1226 
cake, angel 
high fructose corn syrup: replacement for sucrose in, 452 
calcium 
assay precision and accuracy of -dependent proteinase 
activity in rat skeletal muscle, 487 
effects of addn on stab and sens props of soy beverage, 
256 
effects of pH and heat on binding in soy flour, 1272 
effect on heat aggregation of whey protein conc, 42 
effect on mung bean sprouts, 1598 
infl of treatment on Golden Delicious apple qual, 403 
relationship with cel! wall constituents and texture dur- 
ing cucumber fermentation and storage, 66 
survival of L. bulgaricus during freezing and freeze-drying 
after growth in presence of, 773 
Zn, Fe and Cu availability as affected by, 567 
calories 
detm of in raw pork and beef by NIR, 471 
calorimetry 
studies on whey freeze conc, 1279 
cans/canning 
inherent variability in efficacy of USDA raw-pack process 
for home-canned tomatoes, 1591 
qual comp of thermoproc fishery products, 1521 
sweetened mango purees preserved by, 406 
tinplate effect of selected organic acids on pitting of in 
model systems, 1148 


capelin (Mallotus villosus) 
chem and sens assessment of subjected io long-term fro- 
zen storage, 1512 
heat treatment and drying of mince: effect on water 
binding and soluble protein, 1320 
carbon 
plating tech for selective isolation of yeast utilizing water 
immiscible, 1554 
carbon dioxide 
effects of atm on storage of freshwater crayfish, 158 
Pacific cod: change in sens and chem props when held in 
ice and in modified refrig seawater, 1552 
role of diffusion in bloater formation of brined cucum- 
bers, 389 
carbonyl 
levels in oilseed-based beverage products during growth 
of S. lactis, 1372 
carcinogens 
effect of nitrite and salt on color, flavor and overall ac- 
ceptability of ham, 152 
formation of N-nitrosamines in gid-deed, 329 
carotene, beta 
decolorization of in model systems simulating dehy- 
drated foods: mechanism and kinetic principles, 751 
kinetic models for moisture dependence of degradation 
in dehydrated sweet potato, 1872 
carotenoid(s) 
content of six avocado cultivars, 1874 
storage stability of in orange oil, 924 
carrageenan 
effect on texture of pickled frankfurters, 1031 
carrots (Daucus carota L.) 
char of aroma using factor analysis, 71 
effect of volatile components of seed oii on growth and 
aflatoxin prod by A. parasiticus, 762 
forced air drying of partially freeze-dried compressed bars, 
193 
storage stability of fermented with pH control, 975 
test for susceptibility of fermented to secondary fermen- 
tation, 982 
casein 
effect on antimicrobial activity of phenolic antioxidants, 
1284 
fiber constituents and fibrous food residue effects on in 
vitro enzymatic digestion of protein, 734 
inter- and intra-lab variation in amino acid anal, 526 
isolation by ultrafiltration and cryodestabilization, 1817 
catalase 
content of 6 avocado cultivars, 1874 
catfish 
chillpack studies on farm-raised, 311 
catsup 
ident of tomato comminution process using sucrose ve- 
locity gradient centrifugation, 984 
cellulose 
content of raw and cooked proc veg, 274 
centrifugation 
ident of tomato catsup comminution process using su- 
crose velocity gradient, 984 
cereal 
-contg breakfast meals: effects of product formulation, 
proc, and meal comp on in vitro est Fe availability, 
1211 
chaconine, alpha 
content of potato peels and potato peel products, 84 
cheese 
char of exopolysaccharide produced by Corynebacterium 
#98 in whey substrate, 208 
cheddar: dev of a rat modei to test nutr equivalency of 
traditional vs fab, 1674; effect of cycling temp on 
aflatoxin prod by A. parasiticus and A. flavus, 889; 
eval of harp seal gastric protease as a rennet sub 
for, 179; prod and qual of mfg from whole milk conc 
by RO, 642 
HPLC detm of riboflavin in, 92 
imitation: S. aureus growth and toxin prod in, 1670 
infl of temp on measurement of a,, of spread, 552 
soy whey curd: prod and textural props of, 1562 
study of S. aureus growth in model systems and proc 
cheese, 882 
chemistry 
age-related changes in collagen of bovine corium: studies 
on extractability, solubility and mol. size distr, 681 
antioxidative arginine-xylose Maillard reaction prod- 
ucts: cond for synthesis, 996 
assay precision and accuracy of Ca-dependent p 
activity in rat skeletal muscle, 487 
attributes of pre- and post-chill processed hams and bel- 
lies, 1886 


behavior and stability of Fe-ascorbate complexes in soln, 
1217 

calorimetric studies on whey freeze conc, 1279 

changes in constituents of kiwifruit during post-harvest 
ripening, 607 

char and edibility of oil extracted from C. colocynthis 
seeds, 104 

comparison of methods for polyuronide methoxyl detm, 
1006 

comp of orange oil conc, 1197 

continuous lactose hydrolysis in fixed-bed and expanded- 
bed reactors contg catalytic resins, 1741 

control of enzy ic b ing in pi d mushrooms, 
1479 

effects of Ca, Mg, and Na on heat aggregation of whey 
protein conc, 42 

effect of chitin as coagulating aid on protein yield, comp 
and functionality of tomato seed protein conc, 1587 

effects of fat and NaCl/phosphate levels on props of pork 
patties, 878 

effect of Fe sources and ascrobic acid on Fe in SPI, 1431 

effects of rigor-state, levels of salt and Na-tripolyphos- 
phate on props of frankfurter-type sausages, 1036 

effects of temp, conc and solute structure on acoustic 
props of monosaccharide solns, 1822 

eval of qual of Brazilian freshwater fish in ice storage, 
1075 

eval of water binding props of food hydrocolloids, 1 

exergy balance: a diagnostic tool for energy optimiza- 
tion, 945 

func props of acylated pea protein isolates, 722 

heat-induced changes in protein of whey protein conc, 
47 

HPLC method for chlorogenic acid detm in sunflower 
seeds, 264 

hydrolysis and ultrafiltration treatment to improve the 
nutr value of rapeseed proteins, 1644 

improvement of the funtionalities of SPI through phos- 
phorylation, 716 

improvement of the functionality of SP by intro of new 
thiol groups through a papain-catalyzed acylation, 
708 

induced stabilization of aqueous pectin dispersions by, 
1235 

interaction of Zn ion with phytic acid, 1208 

kinetics of malvidin-3-glucoside condensation in wine 
model systems, 419 

kinetics of oxidation of potato chips under constant temp 
and a sine wave temp cond, 712 

mol. structure and functionalitites of PI prepd from de- 
fatted cottonseed flour succinylated at various lev- 
els, 1275 

of corn-based fortified food products, 1637 

of nonspawning capelin subjected to long term frozen 
storage, 1512 

Pacific cod: change in when held in ice and in CO2-mod- 
ified refrigerated seawater, 1552 

RI of dispersed phase in oil-in-water emulsions: depend- 
ence on droplet size and aging, 513 

shrinkage, porosity and bulk density of foodstuffs at 
changing moisture cntents, 1497 

simple method for detm of total extractable protein in 
meat, 986 

simultaneous reaction of hydroxyl radicals and aquated 
electrons with ferrimyoglobin in irradiated solns, 
1888 

soybean protein aggregation by sonication: ultracentri- 
fugal anal, 1260 

studies on Mesquite beans, 914 

tomato seed protein conc: effects of method of recovery 
on yield and comp char, 1583 

See also analyses; biochemistry; physicochemistry 
cherries, Royal Ann 

vitamin retention, color and texture in thermally proc 

packed in pouches and cans, 920 
chicken 

C. botulinum ionizing radiation D-value detm using a 
micro food sample system, 141 

comp studies on a and 8 phosvitin from hen’s egg yolk, 
1755 

comparison of coml proc method vs HB of fresh broilers 
on nutr content of breast meat, 1543 

comparison of volatiles produced by selected Pseudo- 
monads on skin, 1358 

comp of broiler meat as infl by cooking method and coat- 
ing, 1696 

effect of Kosher vs conventional proc on yield, qual and 
acceptability of broilers, 1013 

effect of stewing on purine content of broiler tissues, 315 

entertoxin C2 prod by S. aureus in entree salads, 243 
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nutr effects of fresh, lab heated, and pressure deep-fry 
fats, 1289 
on NaC] action in gelation proc of low density lipoprotein 
from hen’s egg yolk, 507 
TBA values and glutathione perioxidase activity in meat 
from fed a Se-supp diet, 300 
tenderness and Na content of P. superficialis from broil- 
ers chilled in K or NaCl ice slush, 675 
See also poultry 
chilling 
biochem and qual char of ovine muscles as affected by, 
136 
factors controlling deterioration of spiny dogfish during 
iced storage, 8U* 
moisture losses during, from skin surface of scalded pork 
carcasses, 1350 
proc props of pork as affected by post-slaughter, 150 
tenderness and Na content of P. superficialis from broil- 
ers in K or NaCl ice slush, 675 
chitin 
dye binding props of, 36 
effect of as coagulating aid un protein yield, comp and 
functionality of tomato seed protein conc, 1587 
chitosan 
dye binding props of, 36 
chive (Allium schoenoprasum L.) 
volatile flavor components of, 1858 
chloride 
Ba: infl of temp on measurement of a,,, 552 
Co: infl of temp on measurement of a,,, 552 
effect of addn of Na, K, Mg salts on rancidity of ground 
pork i lated with a M lla or a Lactobacillus 
species, 302 
Mg: lab scale prod of winged bean curd, 441 
Na: action in gelation proc of LDL from hen’s egg yolk, 
507; effects causing softening of texture of canned 
snap beans, 1362; effects of reduced levels on sens 
and instrumental eval of frankfurters, 1692; effects 
of reduced levels on stability of frankfurters, i684; 
effects of reduction or replacement of on growth of 
Micrococcus, Moraxella and Lactobacillus inocu- 
lated ground pork, 122; effect on chem and sens props 
of pork patties, 878; preference for coml proc dill 
pickles in relation to, 641; tenderness and Na con- 
tent of pectoralis superficialis from broilers chilled 
in ice slush, 675 
See also salt 
Sn: stability of color in Concord grape juice and expres- 
sion of color, 430 
chlorine 
incorporation in shrimp, 668 
chlorophyll 
kinetics of degradation to pyropheophytin in veg, 1303 
relationship between color eval and pigment content in 
dried parsley leaves, 1854 
chocolate 
infl of temp on measurement of a,,. of frosting, 552 
cholesterol 
effect of cooking patties contg different amounts of beef, 
TSP and fat, 268 
effect of trans fatty acids on protein utilization and, 1Q0 
whole body, liver and plasma levels in rats fed Ther- 
mophilus, Bulgaricus and Acidophilus milks, 280 
chopping 
studies on pastuerized and com! sterilized poultry meat 
bologna: effects of, 317 
chromatography 
cocoanut charcoal: isolation of stachyose-sucrose com- 
plex from soybeans and peanuts, 1269 
column: char of shrimp lipids, 33 
gas: anal for flavor residuals in the mouth, 1884; detm 
of BHA, BHT and TBHQ in soybean oil, 73; for rapid 
anal of ethanol in canned salmon, 290 
GL: anal of phenolic acids of selected tree nuts, 798; anal 
of volatile constituents in blueberries, 278; effect of 
age, sex and strain on fatty acid comp of goose mus- 
cle and depot fats, 1442 
gel permeation: size distribution of high weight species 
in pectin fractions from Idared apples, 276 
HPLC: acetaldehyde detm in fermented food products by 
direct 2,4-DNPH derivatization, extraction and, 1556; 
and alpha-sol content of po- 
tato peels and potato peel products, 84; detm of caf- 
feine and theobromine in coffee, tea and instant hot 
cocoa mixes, 745; detm of erythorbate in cured meats, 
306; detm of lactose, glucose, and galactose in lac- 
tose-reduced milk, 742; detm of phytic acid in foods, 
1344; detm of riboflavin in eggs and dairy products, 
92; detm PSP toxins in shellfish, 1312; method for 
chlorogenic acid detm in sunflower seeds, 264; method 
of anal for (-)-epicatechin in cocoa beans by, 548 


alpha-ch 


of heat-treated plain, sugared and salted whole egg, 501 
TL: ident and est of histamine, tryptamine, phenethy- 
lamine, and tyramine in soy sauce by, 1826; method 
of detecting and eval individual antioxidative com- 
ponents, 658 
chymotrypsin 
biochem study on inhibitors in soybean, 1265 
citral 
effect of in carrot seed oil on growth and aflatoxin prod 
by A. parasiticus, 762 
citrinin 
caffeine inhibition of, 1226 
Citrullus cococynthis 
chem char and edibility of oil extracted from seeds, 104 
citrus 
debittering juices with beta-cyclodextrin polymer, 646 
clam, ocean quahog (A. islandica) 
char and utilization of juice as a liquid and dehydrated 
flavoring agent, 353 
clarification 
of pear juice by hollow fiber UF, 1663 
Clostridium botulinum 
antibotulinal activity of methyl and ethyl fumarates in 
communited nitrite-free bacon, 1574 
effect of irradiation on the inhibition of toxin production 
and the microbial flora in bacon, 1016 
effect of Na acid pyrophosphate in combination with Na- 
nitrite or Na-nitrite/K-sorbate on growth and toxin 
prod in beef/pork frankfurter emulsions, 990 
evaluation of Fe binding compds as inhibitors of gas and 
toxin prod by in ground pork, 1445 
infl of K-sorbate and reduced pH on growth of veg cells 
of 4 strains of type A and B, 574 
ionizing radiation D-value detm using a micro food sam- 
ple system, 141 
moisture sorption isotherms for bacon slices, 127 
radiation-injured type E spores: outgrowth and repair, 
1829 
types © and F: effect of delayed germination by heat- 
damaged spores on est of heat resitance of, 226 
Clostridium sporogenes (PA3679) 
new media for enumeration and detection of spores, 1466 
pkg film permeability in conjunction with Na-nitrite, K- 
sorbate or lactic acid starter culture for control of 
growth in sliced bologna, 861 
coagulants 
lab scale prod of winged bean curd, 441 
coagulation 
new method to quantitate the process, 1400 
coating 
comp of broiler meats as infl by, 1696 
cocoa 
HPLC detm of caffeine and theobromine in, instant mix, 
745 
method of anal for (-)-epicatechin in beans by HPLC, 548 
syn and aroma props of new alkyloxazoles and alkyl- 
thiazoles ident in butter from roasted beans, 1570 
tyramine in, 545 
cod 
nutr retention of portioned menu items after IR and con- 
vective heat proc, 869 
Pacific (Gadus macrocephalus): change in sens and chem 
props when held in ice and CO2-modified refriger- 
ated seawater, 1552; functional and morphological 
changes in proc frozen muscle, 1388; proteolytic ac- 
tivity in the sarcoplasmic fluids of, 1315 
coffee 
HPLC detm of caffeine and theobromine in, 745 
water activity and freezing point depression, 1667 
coliforms 
eval of a rapid impedimetric procedure for the quant est 
of, 1307 
collagen 
age-related changes of bovine corium: extractability, sol- 
ubility and molecular size distr, 681 
as major edible component of jellyfish, 1758 
effects of carcass maturity on solubility and palatability 
of beef from grain-finished steers, 484 
color 
broccoli storage: effect of N°-benzyladenine, pkg, and ic- 
ing on fresh, 1594 
changes in Blue crabs during cooking, 652 
cultivar, proc and storage effects on pecan kernels, 1646 
effect of grain size on sorghum, 650 
effect of nitrite and salt on ham, 152 
effect of prerigor pressurization on retail char of beef, 
998 


effect on aroma, flavor and texture judgments of foods, 
787 
ES effects on myoglobin props of bovine muscle, 479 


1900—JOURNAL OF FOOD SCIENCE—Volume 48 (1983) 


in thermally proc green beans and Royal Ann cherries 
pkg in pouches and cans, 920 
of canned mung bean sprouts, 1598 
of sausage measured by integrating sphere reflectance 
spectrophotometry when whole blood or blood cured 
by nitrite is added to sausages, 1723 
prepn and chem comp of orange oil conc, 1197 
relation between eval and chlorophyllian pig 
tent in dried parsley leaves, 1854 
stability in Concors «rape juice and expression of, 430 
visual deterioration in blackcurrant syrup predicted by 
different instrumental variables, 1745 
colorants 
production of red water-soluble Monascus pigments, 1200 
qual and quant detm of some yellow, orange and red food 
dyes of Raman spi py, 521 
ecolorimetry 
relation between color eval and chlorophyllian pig 
content in dried parsley leaves, 1854 
coloring 
storage stability of carotenoids in orange oil, 924 
comminution 
ident of tomato catsup process using sucrose velocity 
gradient centrifugation, 984 
computers 
image anal of surface browning of pizza shells, 1119 
2-dimensional heat conduction in food undergoing freez- 
ing: dev of a model, 1849; predicting freezing time 
of rectangular or finitely cyl food, 1841 
conductivity 
detm of foaming props of protein by, 62 
thermal: effects of rennet treatment and water content 
on skim milk, 1492; frozen beef liver, 1779 
convicine 
variability of in Vicia faba cultivars, 992 
cookies 
comparative effects of various sucrose-fatty acid esters 
upon, 955 
cooking 
pproach to safe 
alis, 1715 
cause of reduced rate in P. vulgaris following adverse 
storage conditions, 623 
changes in losses of Angus and Holstein beef with in- 
creasing carcass weight, marbling score or longis- 
simus ether extract, 835 
changes in starch fraction during extrusion- of corn, 378 
char of pre-rigor pressurized vs conventionally proc beef 
cooked in microwaves and broiling, 346 
color changes in Blue crabs during, 652 
comp of broiler meat as infl by methods and coating, 
1696 
destruction of T. spiralis during, 765 
effects of 4 methods on prox, mineral and fatty acid comp 
of fish fillets, 1068 
effect of grain size on time of sorghum, 650 
effect of cholesterol content of patties contg different 
amounts of beef, TSP and fat, 268 
effects on heme and nonheme Fe in meat, 1340 
eval of microwave procedures and ovens for devitalizing 
Trichinae in pork roasts, 856 
in a model system: tenderness of bull adductor muscie, 
conventionally chilled or ES-HB, 337 
infl of rate and length on product attributes of pre- and 
post-rigor beef, 343 
infl of storage times on Warner-Bratzler shear values of 
beef roasts, 309 
reduction of mutagen formation in cooked nitrite-free 
bacon by selected treatments, 1772 
some char of corn:soybean and rice:soybean mixtures 
processed by simple extrusion, 434 
spaghetti: factors influencing stickiness and relationship 
to other qual characteristics, 1545 
coomassie blue G250 
triphenylmethane dye: interference of plant polysaccha- 
rides and tannin in test for protein, 1346 
copper 
availability as affected by orthophosphates, polyphos- 
phates and Ca, 567 
Fe-enriched bread: interaction effect of on Fe bioavail- 
ability, 1426 
lipolysis in turkey muscle: assoc of lipid hydrolase activ- 
ities with, in high-mol. weight lipid-protein aggre- 
gate, 15 
corium 
age-related changes in collagen of bovine: extractability, 
solubility and mol. size distr, 681 


con- 


of pork roasts contg T. spir- 


corn 
changes in starch fraction during extrusion-cooking, 378 
char of :soyb i P d by simple extrusion 
cooking, 434 


effect of oil on antimicrobial activity of phenolic antiox- 
idants, 1284 
effect of proc parameters on trypsin inhibitor and lectin 
contents of tortillas from whole raw :soybean mix- 
tures, 246 
fiber constituents and fibrous food residue effects on in 
vitro enzymatic digestion of protein, 734 
high fructose syrup it for sucrose in angel cake, 
452 
phys, chem, nutr and sens props of -based fortified food 
products, 1637 
release of P from phytate by natural lactic acid fermen- 
tation, 953 
sens attributes of tortillas with subs of potato, rice, and 
pinto beans, 1124 
corrosion 
effect of selected organic acids on pitting of tinplate cans 
in model systems, 1148 
Corynebacterium #98 
char of exopoly haride prod 
strate, 208 
cottage cheese 
acceptability of reduced Na in, 1300 
UF of acid whey in a spiral-wound unit: effect of oper- 
ating par ters on b fouling, 1113 
cottonseed 
effect of y-radiation on gossypol in meal, 988 
mol. structure and functionalities of PI prepd from de- 
fatted flour succinylated at various levels, 1275 
retardation by flour of lipid oxidation and discoloration 
in raw ground beef contg salt, 351 
cowpea(s) 
effect of temp and moisture content on kinetics of trypsin 
inhibitor activity, protein in vitro digestibility and 
N solubility of flour, 1863 
nutrient content of leaves, 1252 
oligosaccharide content of 20 varieties in Nigeria, 1250 
crab 
Blue (Callinectes sapidus): color changes in during cook- 
ing, 652; infl of proc temp on distr of tissue and 
water-sol. proteins in, 804 
Dungeness (Cancer magister): modified atm storage of, 
370 
crackers, snack 
contg whole-grain triticale flour: crispness, taste, and 
acceptability, 266 
crawfish 
ensilage treatment of waste for improvement of astax- 
anthin pigment extraction, 1516 
crayfish (Pacifastacus leniusculus) 
effects of elevated CO, atm on storage, 158 
croaker (Micropogon undulatus) 
moisture loss in tray-packed during 8 days storage at 
2°C, 168 
cryodestabilization 
isolation of casein by, 1817 
Cryptococcus laurentii 
sens eval of lamb after growth of at —5°C, 1883 
cucumbers 
dialysis pure-culture proc for lactic acid fermentation of, 
1632 
relation among cell wall constituents, Ca and texture 
during fermentation and storage, 66 
role of gas diffusion in bloater formation of brined, 389 
role of osmoticum in bloater formation of pickling, 197 
storage stability of fermented with pH control, 975 
test for susceptibility of fermented to secondary fermen- 
tation, 982 


d in cheese whey sub- 


curd 
lab scale prod of winged bean, 441 
prepn of high protein from field peas, 375 
curing 
effect of nitrite and salt on color, flavor and overall ac- 
ceptability of ham, 152 
cyclodextrin, B 
debittering citrus juices with polymer, 646 
cyclopropenoid 
effects of heat and hydrogenation on fatty acid comp of 
baobab seed oil, 253 
cysteine 
as an inhibitor of browning in pear juice conc, 951 


D 
date(s) 
bars fortified with SPI and dry skim milk, 1503 
decolorization 
of B-carotene in model systems simulating dehydrated 
foods: mechanism and kinetic principles, 751 


deer 
eval of TBA methods for detm of lipid oxidation in, 1776 
degradation 
effect of postmortem storage on myofibrillar protein titin 
in bovine muscle, 1787 
kinetic models for moisture dependence of ascorbic acid 
and 6 tene in dehyd d sweet potato, 1872 
kinetics of chlorophyll to pyropheophytin in veg, 1303 
stability of mannitol to L. plantarum in greenbeans fer- 
mented with L. cellobiosis, 972 
dehydration 
ascorbic and folic acid content of geen peppers, 1246 
dynamic optimization of processes: minimizing browning 
in of potatoes, 1617 
effect on physicochem, nutr and sens props of Ghanian 
fermented maize meal, 1255 
studies on blackening of pepper during, 604 
denaturation 
immunochem studies on ovalbumin stored with glucose, 
769 
density 
of foodstuffs at changing moisture contents, 1497 
dialysis 
pure-culture proc for lactic acid fermentation of veg, 1632 
diet(s) 
fatty acid comp of lean and fat tissue of swine fed various 
levels of sunflower seed, 1331 
fiber in muffins, 111 
infl of Se-supp torula yeast on liver-mediated mutagen- 
icity of aflatoxin B,, 759 
in vitro interactions between fiber and !4C-vit D or !4C- 
vit E, 260 
phys props of fiber and binding of mutagens, 1010 
physiol responses of rats to high fiber bread contg sev- 
eral source of hulls or bran, 1151 
sunflower hull flour as a potential fiber supp, 1463 
TBA values and glutathione perioxidase activity in meat 
from chicken fed a Se-supp. 300 
See also nutrition; public health 
diffusion 
model with a conc-dependent coefficient for describing 
water movement in legumes during soaking, 618 
role of gas in bloater formation of brined cucumbers, 389 
2,4-dinitrophenylhyd (DNPH) 
acetaldehyde detm in fermented food products by direct 
derivatization, 1556 
discoloration 
retardation by glandless cottonseed flour of in raw ground 
beef contg salt, 351 
dogfish, spiny (Squalus acanthias) 
factors controlling deterioration during iced storage, 808 
dough 
textural props of sorghum, 1650 
water binding of wheat flour as studied by deuteron re- 
laxation, 95 
See also baked foods; bread 
drying 
forced air: of partially freeze-dried compressed carrot bars, 
193 
hybrid solar-biogas system for food: biogas generation 
from proc papaya wastes, 905 
of capelin mince: effect on water binding and soluble 
protein, 1320 
dye(s) 
binding props of chitin and chitosan, 36 
qual and quant detm of some yellow, orange and red food 
by resonance Raman spectroscopy, 521 


E 
EDTA 
effect on mung bean sprouts, 1598 
Fe catalyzed oxidative rancidity in pre-rigor ground pork, 
1328 
egg(s) 
comparative studies on a and 6-phosvitin from hen’s yolk, 
1755 
comp of serum and sens eval of cooked-frozen-thawed 
scrambled at various salt levels, 794 
effect of pH and of succinylation on H2O retention props 
of coagulated, frozen and thawed albumen, 1391 
electrophoresis and chrom of heat-treated plain, sugared 
and salted, 501 
HPLC detm of riboflavin in, 92 
inter- and intra-lab variation in amino acid analysis of 
white, 526 
new protein band appearing in electrophoretic pattern 
of white heated at below 60°C 


rheological props of pH-adjusted or succinylatec albu- 
men, 1395 

sodium chloride action in gelation proc of LDL from hen’s 
yolk, 507 

electrical stimulation 

biochem and qual char of ovine muscles as affected by, 
136 

effect of HB beef muscles, 131 

effect on: microflora of meat, 1004; myoglobin props of 
bovine longissimus muscle, 479; postmortem prop 
change of myofibrillar proteins, 19; tenderization of 
mutton by aging, 874; unfrozen and frozen steaks, 
332 


eval of parameters for lamb carcasses, 10 
postmortem muscle metabolism and meat tenderness, 23 
proc props of pork as affected by, 150 
roasting vs cooking in a model system: tenderness of bull 
adductor muscle, 337 
electrons 
simultaneous reaction of hydroxyl radicals and with fer- 
rimyoglobin in irradiated solns, 1888 
electrophoresis 
of heat-treated plain, sugared and salted whole egg, 501 
PAG: new protein band appearing in the pattern of egg 
white heated at below 60°C, 87; polyphenol oxidase 
system in red Delicious apples, 1879 
SDS gel: effects of postmortem storage and temp on mus- 
cle protein degradation, 294 
elements, essential 
in oysters as affected by proc method, 1680 
elk 
eval of TBA methods for detm of lipid oxidation, 1776 
emulsification 
factors affecting the capacity of bovine muscle and mus- 
cle proteins, 841 
relation of hydrophobicity to of heat denatured proteins, 
26 
emulsions 
effect of Na acid pyrophosphate in comb with Na-nitrite 
or Na-nitrite/K-sorbate on C. botulinum growth and 
toxin prod in beef/pork frankfurter, 990 
eval of water binding props of food hydrocolloids by phys/ 
chem methoas and in low fat meat, 1 
RI of dispersed phase in oil-in-water: dependence on 
droplet size and aging, 513 
use of vacuum during formation of, 1039 
energy 
exergy balance: a diagnostic tool for optimization, 945 
infl of selected thermal proc conditions on consumption 
and on mass average sterilizing values, 212 
turkey qual as affected by ovens of varying costs, 853 
ensilage 
treatment of crawfish waste for improvement of astax- 
anthin pigment extraction, 1516 
enterotoxin 
A: interrelationship between a,,, temp and 5.5% enzyme 
on growth and secretion by S. aureus in precooked 
bacon, 1783 
C2: production by S. aureus in entree salads, 243 
combined effect of a,,, pH and sub-optimal temp on growth 
and prod of S. aureus, 1832 
growth potential of S. aureus in Boletus edulis (wild 
mushroom) prompted by a food poisoning outbreak, 
282 
enzymes 
appln in soy milk prod to improve yield, 445 
assay precision and accuracy of Ca-dependent proteinase 
activity in rat skeletal muscle, 487 
avocado mesocarp: t ing p tial tenoid con- 
tent, polyphenol oxidase, | peroxid 
activities: comparison between 6 cultivars, 1874 
changes in phytase activity and phytate during germi- 
nation of 2 fababean cultivars, 270 
char of soluble and bound peroxidases in green aspara- 
gus, 1412 
comparison of 4 methods for detm protease activity in 
milk, 1418 
condition under which bacterial amylases survive UHT 
ster, 1622 
control of t ing in p , 1479 
crosslinking between different food proteins by transglu- 
taminase, 561 
detm of hypoxanthine in fish meat with a starter, 496 
effect of N flushing on production of p by psy- 
chrotrophic bacteria in raw milk, 1166 
eval of harp seal gastric protease as a rennet substitute 
for cheddar cheese, 179 
extracellular protease from P. marinoglutinosa: some 
props and its action on fish actomyosin, 671 


a 
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fiber constituents and fibrous food residue effects on in 
vitro digestion of protein, 734 
Pp t of functi ) of soy protein by intro of 
new thiol groups through papain-catalyzed acyla- 
tion, 708 
lipolysis in turkey muscle: assoc of lipid hydrolase activ- 
ities with Zn and Cu metalloproteins in a high-mol 
weight lipid-protein aggregate, 15 
new calc method for distinguishing endo from exo-poly- 
galacturonases, 532 
of sugar metabolism in gamma-irradiated potato tubers, 
1242 
polyphenol oxidase system in red Delicious apples, 1879 
prod of glycosidases by psychrotrophic bacteria, 570 
proteolytic activity in sarcoplasmic fluids of parasitized 
Pacific whiting and unparasitized true cod, 1315 
scheme for rapid prepn of protein hydrolysates for amino 
acid anal, 284 
starch-sugar transformation during banana ripening: 
behavior of UDP glucose pyrophosphorylase, sucrose 
synthetase and invertase, 1097 
thiobarbituric acid values and glutathione perioxidase 
activity in meat from chickens fed a Se-supp diet, 
300 
(-)-epicatechin 
method of anal for in cocoa beans by HPLC, 548 
equine 
simultaneous reaction of hydroxy] radicals and aquated 
| with ferri in irradiated solns, 1888 
erythorbate 
HPLC detm of in cured meats, 306 
Escherichia coli 
antibacterial activity in selected hydroxy-cinnamic acids, 
1378 
growth of on beef tissue at 25°C, 1700 
ethanol 
headspace GC method for rapid anal in canned salmon, 
290 
induced stabilization of aqueous pectin dispersions, 1235 
prod and regeneration in apples stored in modified atm 
and air, 400 


5 


ether 
changes in cooking losses and sens attributes of Angus 
and Holstein beef with increasing longissimus ex- 
tract. 835 
exchanger, tubular heat 
fouling by milk during UHT proc, 1507 
exergy balance 
diagnostic tool for energy optimization, 945 
exopolysaccharide 
char of produced by Corynebacterium #98 in cheese whey 
substrate, 208 
expansion 
rice: optimum proc conditions, 1604; physicochem basis 
of varietal differences, 1600 
extraction/extractability 
acetaldehyde detm in fermented food products, 1556 
age-related changes in collagen of bovine corium, 681 
effect on inositol phosphates of wheat flour and bread, 
1384 
ilage treat: t of fish waste for improvement 
of astaxanthin pigment, 1516 
protein from spent honey bees, 886 
extruder, single screw 
residence time distr for wheat starch, 1157 
extrusion 
changés in starch fraction during cooking of corn, 378 
some char of corn:soybean and rice:soybean mixtures proc 
by cooking, 434 
exudate 
changes of vacuum- or N-packed veal chucks under dif- 
ferent storage conditions, 1537 


F 
fababean 
changes in phytase activity and phytate during germi- 
nation of 2 cultivars, 270 
fat 
detm of in raw pork and beef by NIR, 471 
effect of: age, sex and strain on fatty acid comp of goose 
muscle and, 1442; cooking on cholesterol content of 
patties contg different amounts of, 268, nonmeat 
protein products on props of -batters and mortadella 
sausage, 119; salt levels in prerigor blends and cooked 
sausages, 1022 
effect on chem and sens props of pork patties, 878 
eval of water binding props of food hydrocolloids by phys/ 
chem methods and in a meat emulsion, 1 


microbial growth on vacuum-pkg chilled beef, 326 
nutr effects of fresh, lab heated, and pressure deep-fry 
1289 
fermentation 
acetaldehyde detm in food products by direct 2,4-DNPH 
derivatization, extraction and HPLC, 1556 
char of heterolactic acid bacteria in green bean juice, 
962 
complete heterolactic acid of green beans by L. cello- 
biosis, 967 
dialysis pure-culture proc for lactic acid of veg, 1632 
effect of culture pH on D value, cell growth and sporu- 
lation rates of P.A. 3679 spore in prod in an anaer- 
obic fermentor, 467 
effect of time on inositol phosphates of bread, 262 
effect of vitamin supp on growth of L. oenos 44-40, 1380 
evolution of tyramine content during vinification process, 
417 
relation among cell wall constituents, Ca and texture 
during, of cucumber, 66 
release of P from phytate by natural lactic acid, 953 
stability of mannitol to L. plantarum degradation in green 
beans fermented with L. cellobiosis, 972 
storage stability of veg with pH control, 975 
test for susceptibility of fermented veg to secondary, 982 
ferrimyglobin 
simultaneous reaction of hydroxyl radicals and aquated 
electrons with in irradiated solns, 1888 
fiber 
cellulose, hemicellulose and lignin content of raw and 
cooked processed veg, 274 
constituents and fibrous food residue effects on in vitro 
digestion of protein, 734 
contents of selected raw and proc veg, fruits and fruit 
juices as served, 600 
in muffins, 111 
in vitro interactions between and !4C-vit D or E, 260 
physiol responses of rats to bread diets contg several 
sources of hulls or bran, 1151 
phys props of dietary and binding of mutagens, 1010 
sunflower hull flour as a potential dietary supp, 1463 
film, high oxygen-barrier 
phys, sens and micro char of lamb retail cuts vacuum 
pkg in, 1735 
pkg permeability in conjunction with Na-nitrite, K-sor- 
bate or lactic acid starter culture for control of C. 
sporogenes (PA-3679) growth in sliced bologna, 861 
finfish 
yields, proximate comp and mineral content, 313 
fish 
See seafood and individual species 
flatulence 
effects of gamma-irradiation on causing oligosaccharides 
in green gram, 1791 
flavonoids 
debittering citrus juices with 6-cyclodextrin polymer, 646 
flavor 
anal for residuals in mouth by GC, 1884 
effects of: citric acid and Fe levels on qual of oil, 791; 
color on judgment of food, 787; nitrite and salt on 
ham, 152; salt, tripolyphosphate and Na-alginate on 
fish patties prepd from minced sheedshead, 1078 
interrelati:n among synergism, potentiation, enhance- 
ment and expanded perceived intensity vs conc, 1192 
of canned mung bean sprouts, 1598 
prepn and chem comp of orange oil conc, 1197 
qual and quant effects of antioxidants on stability of oil, 
1172 
stat correlation of quant intensity assessments and in- 
dividual free fatty acid measurements for routine 
detection and prediction of hydrolytic rancidity in 
butter, 1761 
volatile components: of chive, 1858; of Nira, 660 
flavorants 
anal for flavor residuals in mouth by GC, 1884 
flavoring 
char and utilization of ocean quahog clam juice as a liq- 
uid and dehydrated agent, 353 
storage stability of carotenoids in orange oil, 924 
flounder (Pogonias cromis) 
moisture loss in tray-packed during 8 days storage at 
2°C, 168 
flour 
effect of: milling extraction on inositol phosphates of 
wheat, 1384; pH and heat on binding of Fe, Ca, Mg 
and Zn and loss of phytic acid in soy, 1272; soy on 
textural attributes of minced fish patties, 1048; temp 
and moisture content on kinetics of trypsin inhibitor 
activity, protein in vitro digestibility and N solubil- 
ity of cowpea, 1863 
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fune props of wheat-bean composite, 1659 
mol. structure and functionalities of PI prepd from de- 
fatted cottonseed succinylated at various levels, 1275 
phys, chem, nutr and sens props of corn-based fortified, 
1637 
physicochem char of dry-roasted navy bean fractions, 1860 
retardation of giandless cottonseed of lipid oxidation and 
discoloration in raw ground beef contg salt, 351 
snack crackers contg whole-grain triticale: crispness, taste, 
and acceptability, 266 
some functional and utilization char of sesame, 1145 
sunflower hull as a potential dietary fiber supp, 1463 
water binding of wheat doughs and breads by deuteron 
relaxation, 95 
flewer, 4-o’clock (Mirabilis Jalapa L.) 
isolation and char of starch from seed, 1238 
foaming 
detm of props of proteins by conductivity measurements, 
62 
relation between hydrophobicity and food proteins, 588 
folacin 
thermal destruction of 5-methyltetrahydrofolic acid in 
buffer and model food systems, 595 
thermal stability of folic acid and 5-methyltetrahydro- 
folic acid in liq model food systems, 581 
food 
canned: ay of coml fruit, veg and meat products, 1385 
crosslinking between diffe Pp ins by transglutam- 
inase, 561 
dehydrated: decolorization of S-carotene in model sys- 
tems—mechanism and kinetic prin, 751 
dev of rat model to test nutr equivalency of traditional 
vs fab, 1674 
effects of color on aroma, flavor and texture judgments, 
787 
ethnic: changes in chem constituents of kiwifruit during 
post-harvest ripening, 607; chem and nutr studies 
on Mesquite beans, 914; dev of high-protein low-cost 
Nigerian foods, 217; effects of dehydration and soy 
fortification on physicochem, nutr and sens props of 
Ghanaian fermented maize meal, 1255; effects of heat 
and hydrog ion on cyclopropenoid fatty acid comp 
of baobab seed oil, 253; effect of Kosher vs conven- 
tional proc on yield, qual and acceptability of broiler 
chickens, 1013; effect of proc parameters on trypsin 
inhibitor and lectin contents of tortillas from whole 
raw corn-soybean mixtures, 246; effect of soda leav- 
ening on phytic acid content and phys char of middle 
eastern breads, 1654; formation of N-nitrosamines 
in gid-deed, 329; ident and est of histamine, tryp- 
tamine, phenethylamine and tyramine in soy sauce 
by TLC of dansyl derivatives, 1826; Iranian flat 
breads—relative bioavailability of Zn, 107; isolation 
and char of the starch from 4-o'clock see, 1238; ki- 
wifruit juice proc using heat treatment techniques 
and UF, 1101; malting of T. dicoccum (Khapli) wheat- 
response to gibberellic acid and use in baking, 1135; 
nutr content of raw and cooked cowpea leaves, 1252; 
oligosaccharide content of 20 varieties of cowpeas in 
Nigeria, 1250; organic acid, sugar and amino acid 
comp of bamboo shoots, 935; protein qual of African 
oil bean seed, 1374; qual improvement of canned 
mung bean sprouts, 1598; sens attributes of corn 
tortillas with substitutions of potato, rice, and pinto 
beans, 1124; sweetened mango purees preserved by 
canning and freezing, 406; volatile flavor compo- 
nents of Nira, 660 
eval of a modified AOAC detm for thiamin and ribof- 
lavin, 748” 
eval of water binding props of hydrocolloids by phys/ 
chem methods in a low fat meat emulsion, 1 
fermented: acetaldehyde detm by direct 2,4-DNPH de- 
rivatization, extraction and HPLC, 1556 
finite element method in thermal proc of, 1086 
freezing time predictions for brick and cyl-shaped, 909 
freezing time prediction for slab shape by an improved 
anal method, 555 
hybrid solar-biogas system for drying: biogas generation 
from proc papaya wastes, 905 
liquid: deviant heat process applied to canned or pkg, 
1229; exp verification of a heat transfer model for 
undergoing flame sterilization, 726; a, and freezing 
point depressicn, 1667 
magnitude est vs categoring scaling of hedonic qual of 
sounds, 1183 
measurement of glycosylated vit Bg in, 1422 
new model for describing water sorption isotherm of, 1382 
nutrient comp of historical canned samples, 654 
phys, chem, nutr and sens props of corn-based fortified, 
1637 


pleasantness of sounds, 783 
predicting texture of liquid and melting semi-solid, 1221 
relation between hydrophobicity and foaming char of 
proteins, 588 
shrinkage, porosity and bulk density at changing mois- 
ture contents, 1497 
snack: salt content of selected, 656 
thermal destr of 5-methyltetrahydrofolic acid in buffer 
and model systems, 595 
thermal stability: of folic acid and 5-methyltetrahydro- 
folic acid in liquid model systems, 581; of vit Bg 
compds in liquid model systems, 1323 
2-dimensional heat conduction in undergoing freezing: 
dev of computerized model, 1840; predicting time of 
rectangular or finitely cyl, 1841 
food additives 
dye binding props of chitin and chitosan, 36 
food engineering 
appln of 2-level fractional factorial designs in dev of a 
soy-bean whipped topping, 230 
continuous lactose hydrolysis in fixed-bed and expanded- 
bed reactors contg catalytic resins, 1741 
dev of high-protein low-cost Nigerian foods, 217 
dev of HVFS processes for sliced peaches and pears, 1106 
dev of a time-temp integrator indicator for frozen beef, 
1526 
deviant heat process applied to canned or pkg liquid food, 
1229 
eval of pressure changes during heating as indices of 
protein gelation in fish pastes, 1678 
exam of sugars, sugar alcohols, and artificial sweeteners 
as substitutes for sucrose in strawberry jam: product 
dev, 183 
exergy balance: a diagnostic tool for energy optimiza- 
tion, 945 
finite element method in thermal proc of foods, 1086 
freezing time predictions for brick and cyl-shaped foods, 
909 
hybrid solar-biogas system for food drying: biogas gen- 
eration from proc papaya wastes, 905 
infl of selected thermal proc cond or steam consumption 
and on mass average sterilizing values, 212 
modeling of residence times in continuous fluidized bed 
freezers, 1081 
new model for describing the water sorption isotherm of 
foods, 1382 
prediction of come-up time correction factors for batch- 
type agitating and still retorts and infl on thermal 
proc calc, 1293 
residence time distr for wheat starch in a single screw 
extruder, 1157 
shrinkage, porosity and bulk density of foodstuffs at 
changing moisture contents, 1497 
simple method for detm of total extractable protein in 
meat, 986 
simple nondestructive method for detm of air content in 
polymeric pkg, 1560 
submerged production of A. campestris mycelium in peat 
extracts, 206 
tubular heat exchanger fouling by milk during UHT proc, 
1507 
2-dimensional heat conduction in food undergoing freez- 
ing: dev of computerized model, 1849, predicting 
freezing time of rectangular or finitely cyl food, 1841 
viscosity eval of drum contents by torsional vibration, 
1813 
food poisoning 
study on growth potential of S. aureus in wild mush- 
room, 282 
See also microbiology; public health; toxicology 
foodservice 
sens qual of spaghetti/meat sauce after varying holding 
treatments and heating in institutional microwave 
and convection ovens, 1579 
thermal props of beef loaf prod in fs systems, 677 
fouling 
of tubular heat exchanger by milk during UHT proc, 
1507 
UF of acid whey in a spiral-wound unit: effect of oper- 
ating parameters on, of membranes, 1113 
frankfurters 
effect of anionic gums on texture, 1031 
effects of reduced salt levels: on sens and instrumental 
eval of, 1692; on stability of, 1684 
effects of rigor-state, levels of salt and Na-tripolyphos- 
phate on phys, chem and sens props of, 1036 
effect of Na acid pyrophosphate in combination with Na- 
nitrate or Na-nitrate/K-sorbate on C. botulinum 
growth and toxin prod in beef/pork emulsions, 990 


texture of by 3 diffe thods of . 1025 
use of vacuum during formation of meat emulsions, 1039 
freeze-drying 
forced air drying of compressed carrot bars, 193 
nonenzymatic browning of sucrose, 539 
survival of L. bulgaricus during, after growth in pres- 
ence of Ca, 773 
freezers 
modeling of residence times in continuous fluidized bed, 
1081 
freezing 
calorimetric studies on whey conc, 1279 
capsule-packed of cooked rice and glutinous rice cakes, 
1139 
dev of a time-temp integrator indicator for beef, 1526 
effect of temp on weight loss and qual char of beef liver, 
kidney heart and tongue, 1726 
indole in shrimp: effect of, 813 
IQF: modeling of residence times in continuous fluidized 
bed freezers, 1081 
point depression of aqueous solns and liq foods, 1667 
survival of L. bulgaricus during, after growth in pres- 
ence of Ca, 773 
sweetened mango purees preserved by, 406 
temp response of peas to di-therma! storage regimes, 77 
time predictions for brick and cyl-shaped foods, 909 
time predictions for slab shape foodstuffs by an improved 
anal method, 555 
2-dimensional heat conduction in food undergoing: dev 
of computerized model, 1849; predicting time of rec- 
tangular or finitely cyl food, 1841 
fructose 
change in content cf frozen strawberries with thawing, 
1094 
corn syrup: replacement for sucrose in angel cake, 452 
fruit 
effect of combining mech harvested green and ripe puree 
and sliced, proc methodology and frozen storage on 
qual of strawberries, 1609 
effect of osmotic agents and conc on qual, 202 
fiber contents of selected raw and processed and juices 
as served, 600 
HVFS: storage studies on sliced peaches and pears and 
diced fruit, 1484 
infl of temp on measurement of a, of preserves, 552 
polyethylene film pkg of citrus: containment of decaying, 
1558 
prod of nonbitter, desalted milk hydrolysate for fortifi- 
cation of juices, 897 
radiation disinfestation of infested by Medfly: effective- 
ness and qual, 928 
sugar anal of juices: content and method, 633 
frying 
effect on nutr value of potatoes: minerals, 1475; nitro- 
genous constituents, 1613 
effect on temp profile of bacon, 817 
nutr effects of fresh, lab heated and pressure deep-fry 
fats, 1289 


fudge 
infl of temp on measurement of ay of sauce, 552 
furfural 


ant ion in p of, 411 


fumarate, methyl/ethyl 
antibotulinal activity of in communited nitrite-free ba- 
con, 1574 


G 
galactose 
HPLC detm of in lactose-reduced milk, 742 
gas 
eval of Fe binding compounds as inhibitors of production 
by C. botulinum in ground pork, 1445 
particle heat transfer coefficient for the fluidization of 
different shaped foods, 114 
role of diffusion in bloater formation of brined cucum- 
bers, 389 
gelation 
eval of vol. and pressure changes during heating as in- 
dices of protein in fish pastes, 1678 
method for predicting of aseptically pkg steam-injected 
UHT milk, 1376 
NaCl action in proc of LDL from hen’s egg yolk, 507 
geraniol 
effect in carrot seed oil on growth and aflatoxin prod by 
A. parasiticus, 762 
germination 
effects on proteins, raffinose oligosaccharides and anti- 
nutr factors in great northern bean, 1796 


formation of N-nitrosamines in, 329 
gluconodelta lactone 
lab scale prod of winged bean curd, 441 
glucose 
behavior of UDP pyrophosphorylase during banana rip- 
ening, 1097 
change in content of frozen strawberries with thawing, 
1094 
HPLC detm of in lactose-reduced milk, 742 
immunochem studies on denaturation of ovalbumin stored 
with, 769 
kinetics of Maillard tion b 
soln at high temp, 543 
glutathione 
perioxidass activity in meat from chickens fed a Se-supp 
diet, 300 
glycoalkaloids (TGA) 
detm in dehydrated potatoes, 612 
glycosidases 
prod by psychrotrophic bacteria, 570 
goose 
effect of age, sex and strain on fatty acid comp of muscle 
and depot fats, 1442 


and in 


effect of y-radiation in cottonseed meal, 988 
grain 
effect of size on degree of milling, color and cooking times 
of sorghum, 650 
snack crackers contg triticale flour: crispness, taste and 
acceptability, 266 
gram, green (P. areus) 
effects of y-irradiation on flatulence-causing oligo-sac- 
charides in, 1791 
grape, Concord 
stability of color in juice and expression of color, 420 
grapefruit 
polyethylene film pkg of citrus fruit: containment of de- 
caying fruit, 1558 
r 
effects of 4 cooking methods on proximate, mineral and 
fatty acid comp of fillets, 1068 
gums 
effect of locust bean on ice recrystallization rates, 1801 
effects on: in vitro enzymatic digestion of protein, 734; 
texture of pickled frankfurters, 1031 


H 
hake, red (Urophycis chuss) 
simple method for eval textural changes in frozen minces, 
292 
hara 
chem, phys and sens attributes of pre- and post-chill proc, 
1886 


C. botulinum ionizing radiation D-value detm using a 
micro food sample system, 141 

effect of nitrite and salt on color, flavor and overall ac- 
ceptability of, 152 

effect of K-sorbate and vacuum pkg on qual and micro- 
flora of dry-cured intact and boneless, 1709 

infl of pre-rigor proc, mech tenderization, tumbling method 
and proc time on qual and yield, 1532 

heart 

effect of freezing temp on weight loss and qual char of 
beef, 1726 

weight loss and qual char of frozen vs chilled beef, 1728 

heat/heating 

and mass transfer during warm water blanching of po- 
tatoes, 220 

canned shrimp texture as a function of its history, 360 

control of -induced oxidative rancidity in refrig shark 
and mackerel, 176 

destruction of 5 hyl hydrofolic acid in buffer and 
model food systems, 595 

effects of Ca, Mg and Na on aggregation of whey protein 
cone, 42 

effect on: binding of Fe, Ca, Mg and Zn and loss of phytic 
acid in soy flour, 1272; cyclopropenoid fatty acid comp 
of baobab seed oil, 253; lysinoalanine formation in 
fish muscle, 296 

electrophoresis and chrom of -treated plain, sugared and 
salted whole egg, 501 

eval of vol. and pressure changes during as indices of 
protein gelation in fish pastes, 1678 

gas-particle transfer coefficient for the fluidization of dif- 
ferent shaped foods, 114 

-induced changes in proteins of whey protein conc, 47 

kiwifruit juice proc using, 1101 
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method to measure surface transfer from steam/air mix- 
tures in batch retorts, 900 
relation of hydrophobicity to emulsifying props of den- 
atured proteins, 26 
sens qual of spaghetti with meat sauce after varying 
holding treatments and in inst microwave and con- 
vection ovens, 1579 
treatment and drying of capelin mince: effect on water 
binding and soluble protein, 1320 
2-dimensional conduction in food undergoing freezing: 
dev of computerized model, 1849; predicting freezing 
time of rectangular or finitely cyl food, 1841 
water velocity effect on penetration parameters during 
institutional size retort pouch proc, 457 
heat transfer 
exp verification of a model for simulated liq foods 
undergoing flame sterilization, 726 
thermal props of beef loaf produced in foodservice sys- 
tems, 677 
hemagglutinin 
effect of heat pros on activity in red kidney beans, 235 
heme 
lability and reactivity of nonheme protein-bround ni- 
trite, 1204 
hemicellulose 
content of raw and cooked processed veg, 274 
herbs 
inhibition of lactic acid bacteria by, 1455 
hexanal 
prod and regeneration of in apples stored in modified 
atm and air, 400 
histamine 
identification and est of in soy sauce by TLC of dansyl 
derivatives, 1826 
screening test for in fish, 155 
histochemistry 
studies on blackening of pepper during dehydration, 604 
history 
nutrient composition of historical canned food samples, 


holocellulose 
effect on in vitro enzymatic digestion of protein, 734 
HVFS (high vacuum flame sterilization) 
See sterilization, HVF 
hydrocolloid 
eval of water binding props in food by phys/chem meth- 
ods and in a low fat meat emulsion, 1 
hydrodynamics 
of soybean protein bodies in soln, 695 
hydrogen peroxide 
Ames test for mutagenicity on Pacific whiting treated 
with, 492 
effects on heme and nonheme Fe in meat, 1340 
efficacy of as a bactericide in poultry chiller water, 125 
hydrogenation 
effects on cyclopropenoid fatty acid comp of baobab seed 
oil, 253 
hydrolase 
lipolysis in turkey muscle: assoc of activities with Zn and 
Cu metalloproteins in a high-mol. weight lipid-pro- 
tein aggregate, 15 
hydrolysis 
continuous lactose in fixed-bed and expanded-bed reac- 
tors contg catalytic resins, 1741 
to improve the nutr value of rapeseed proteins, 1644 
hydrolysates, protein 
scheme for rapid prepn of for amino acid anal, 284 
hydrophobicity 
relation between foaming and of food proteins, 588 


immunochemistry 
studies on denaturation of ovalbumin stored with glu- 
cose, 769 
indole 
in shrimp: effect of fresh storage temp, freezing and boil- 
ing, 813 
IR (infrared) 
nutr retention in pork, turkey breast and corned beef 
roasts after proc by, 865 
nutr retention of portioned menu items after proc by, 
869 
inhibitors 
biochem study on soybean, 1265 
eval of Fe binding compds as, of gas and toxin prod by 
C. botulinum in ground pork, 1445 
inositol 
effect of fer ‘ion time on phosp of bread, 262 
effect of milling extraction on phosphates of wheat flour 
and bread, 1384 
invertase 
behavior of during banana ripening, 1097 
iron 
availability: affected by orthophosp polyphos- 
phates and Ca, 567; from cereal-contg breakfast 
meals—effects of product formulation, proc and meal 
comp, 1211 
behavior and stability of ascorbate complexes in soln, 
1217 
binding by Na alginate, 755 
catalyzed oxidative rancidity in prerigor ground pork, 
1328 
effect of: marination on in beef, 662; pH and heat on 
binding in soy flour, 1272; sources and ascorbic acid 
on chem profile in SPI, 1431; effects on flavor qual 
of oil, 791 
-enriched bread: interaction effect of protein qual and 
Cu on bioavailability, 1426 
eval of binding: compds as inhibitora of gas and toxin 
production by C. botulinum in ground pork, 1445 
heme and nonheme in meat: effects of cooking and chem 
treatment on, 1340 
irradiation 
C. botulinum ionizing D-value detm using a micro food 
sample system, 141 
disinfestation of Calif stone fruits infested by Medfly, 
928 
effect on inhibition of C. botulinum toxin prod and mi- 
crobial flora in bacon, 1016 
gamma: activities of enzyme of sugar metabolism in po- 
tato tubers, 1242; effects on flatulence-causing oli- 
gosaccharides in green gram, 1791; effect on gossypol 
in cottonseed meal, 988 
outgrowth and repair of injured C. botulinum type E 
spores, 1829 
simultaneous reaction of hydroxyl radicals and aquated 
electrons with ferrimyoglobin in solns, 1888 
isotachophoresis, capillary 
detm of tetrodotoxin by, 665 
isotherms, moisture sorption 
for bacon slices, 127 


J 
jam 
exam of sugars, sugar alcohols, and artificial sweeteners 
as subs for sucrose in strawberry: keeping qual tests, 
186; product dev, 183 
jellyfish (Stomolophus nomurai) 
lagen as major edible component of, 1758 


relation to emulsifying props of heat denatured protei 
26 

5-hydroxymethylfurfural 

anthocyanin degradation in presence of, 411 
hygrometer, Vaisala Humicap elec 

stat eval of a, measurements with, 534 
hyperfiltration 

preconc of apple juice by, 422 
hypoxanthine 

detm in fish meat with an enzyme starter, 496 


ice 
effect of locust bean gum and selected sweetening agents 
on recrystailization rates, 1801 
Pacific cod: chenge in sens/chem props when held in, 
1552 
icing 
broccoli storage: effect on color of fresh, 1594 


juice 

blackberry: anthocyanin degradation in presence of fur- 
fural and 5-hydroxymethylfurfural, 411 

char and utilization of ocean quahog clam as liquid and 
dehydrated flavoring agent, 353 

char of Calif navel orange, 627 

cysteine as an inhibitor of browning in pear conc, 951 

debittering citrus with beta-cyclodextrin polymer, 646 

fiber contents of selected raw and proc fruit as served, 
600 

fruit: prod of nonbitter, desalted milk hydrolysate for 
fortification of, 897 

kiwifruit proc using heat treatment techniques and ul- 
trafiltration, 1101 

precone of apple by RO, 442 

stat anal of data for detecting adulteration of Calif navel 
orange, 636 

stability of color in Concord grape and expression of color, 
430 


sugar anal of fruit: content and method, 633 
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tomato and peach: ay and fr 
1667 


ing point dep 


K 
kidney 
effect of freezing temp on weight loss and qual char of 
beef, 1726 
kinetics 
continuous lactose hydrolysis in fixed-bed and expanded- 
bed reactors contg catalytic resins, 1741 
control of enzymatic browning in proc mushrooms, 1479 
decolorization of p: in model syst simulating 
del.ydrated foods, 751 
effect of temp and moisture content on trypsin inhibitor 
activity, protein in vitro digestibility and N solubil- 
ity of cowpea flour, 1863 
formation of N-nitrosopyrrolidine in fried bacon: model 
system studies, 820 
models for moisture dependence of ascorbic acid and B- 
carotene degradation in dehydrated sweet potato, 
1872 
new method to quantitate the coagulation process, 1400 
of chlorophyll degradation to pyropheophytin in veg, 1303 
of Maillard reaction between aspartame and glucose in 
soln at high temp, 543 
of malvidin-3-glucoside condensation in wine model sys- 
tems, 419 
of oxidation of potato chips under constant temp and sine 
wave temp conditions, 712 
of protein qual loss in enriched pasta stored in a sine 
wave temp condition, 460 
storage stability of IM apples: qual change, 939 
thermal destruction of 5-methyltetrahydrofolic acid in 
buffer and model food systems, 595 
thermal stability of vit Bg compds in liq model food sys- 
tems, 1323 
kiwifruit 
changes in chem constituents during post-harvest rip- 
ening, 607 
juice proc using heat treatment techniques and UF, 116. 
kumquat 
volatile constituents of essential oil of, 1807 


L 
Lactobacillus 
acidophilus: whole body, liver and plasma cholesterol 
levels in rats fed milk, 280 
brevis: dialysis pure-culture proc for fermentation of veg, 
1632 
bulgaricus: survival of during freezing and freeze-drying 
after growth in presence of Ca, 773; whole body, liver 
and plasma cholesterol levels in rats fed milk, 280 
lobiosi plete h lactic acid fer tion of 
green beans by, 967; stability of mannitol to L. plan- 
tarum degradation in green beans fermented with, 
972 
effect of addn of chloride salts on rancidity of ground 
pork inoculated with, 302 
effects of reduction or replacement of NaCl on growth of 
in ground pork, 122 
fermentation char of in green bean juice, 962 
plantarum: dialysis pure-culture proc for lactic acid fer- 
mentation of veg, 1632; eval of a modified gradient 
feed culturing system for growth of sausage starter 
organism, 465; inhibition of by herbs, 1455; stability 
of mannitol to degradation in greer: beans fermented 
with L. cellobiosis, 972; storage stability of veg fer- 
mented with pH control, 975 
lactose 
continuous hydrolysis in fixed-bed and expanded-bed re- 
actors contg catalytic resins, 1741 
HPLC detm of in -reduced milk, 742 
lamb 
eval of certain elec parameters for stimulating carcasses, 
10 
formation of N-nitrosamines in gid-deed, 329 
phys/sens and micro char of retail cuts vacuum pkg in 
high oxygen-barrier film, 1735 ‘ 
sens eval of after growth of yeasts at —5°C, 1883 
storage and lipid qual of chunked, formed roasts contg 
MS, 1881 


lectin 
effect of proc parameters on tortillas from whole raw 
corn-soybean mixtures, 246 
legumes 
diffusion model with a conc-dependent diffusion coeffi- 
cient for describing water movement in during cook- 
ing, 618 


lemonade 
measurement,of taste intensity and degree of liking by 
graphic scales and magnitude est, 1175 
Leuconostocs 
fermentation char in green bean juice, 962 
cenos 44-40: effect of vitamin supp on growth of, 1380 
lignin 
content of raw and cooked proc veg, 274 
effects: on in vitro enzymatic digestion of protein, 734; 
on mutagenicity in Ames assay, 1008 
limonin 
debittering citrus juices with B-cyclodextrin polymer, 646 
linoleate, methyl 
changes in bovine myoglobin due to interactions in a 
model system, 1335 
lipid(s) 
char in shrimp, 33 
difference in comp of fresh water prawn and marine 
shrimp, 1440 
effects of 4 cooking methods on fish fillets, 1068 
eval of TBA methods for detm of oxidation in red meat 
from 4 species, 1776 
kinetics of oxidation of potato chips under constant temp 
and sine wave temp conditions, 712 
lipolysis in turkey muscle: assoc of hydrolase activities 
with Zn and Cu metalloproteins in a high-mol weight 
lipid-protein aggregate, 15 
neutral: fatty acid of, rancidity scores and TBA values 
as infl by pkg and storage, 829 
oxidation of myoglobin in model system, 1335 
qual of chunked, formed roasts contg MS lamb, 1881 
retardation by glandless cottonseed flour of oxidation and 
discoloration in raw ground beef contg salt, 351 
lipolysis 
in turkey muscle: assoc of lipid hydrolase activities with 
Zn and Cu metalloproteins in a high-mol. weight 
lipid-protein aggregate, 15 
lipoprotein, low density 
NaC] action in gelation proc from hen’s egg yolk, 507 
liver 
cholesterol levels in rats fed Thermophilus, Bulgaricus 
and Acidophilus milks, 280 
effect of freezing temp on weight loss and qual char of 
beef, 1726 
thermal conductivity of beef, 1779 
weight loss and qual char of frozen vs chill.d beef, 1728 
longissimus dorsi 
changes in cooking losses and sens attributes of Angus 
and Holstein beef with increasing ether extract, 835 
effect of age and sex on biophys props of fresh beef from 
bullocks and steers, 844 
effects of beef carcass ES, HB and aging on unfrozen and 
frozen steaks, 332 
effect of postmortem storage on degradation of the my- 
ofibrillar titin in bovine muscle, 1787 
EM investigation of P. fragi ATCC 4973 on intact and 
sarcoplasm-depleted bovine muscle at 21°C, 475 
ES effects on myoglobin props of bovine muscle, 479 
lupine 
char of proteins, 38 
lysinoalanine 
effect of heat and alkali on formation in fish muscle, 296 
susceptibility of protein fractions to formation of, 1876 


M 
macaroni 
enterotoxin C2 prod by S. aureus in entree salads, 243 
mackerel 
control of heat induced oxidative rancidity in refrig, 176 
extracellular protease from P. marinoglutinosa: some 
props and its action on actomyosin, 671 
Spanish: effects of 4 cooking methods on prox, mineral 
and fatty acid comp of fillets, 1068 
magnesium 
effect of marination on in beef, 662 
effect of pH and heat on binding in soy flour, 1272 
effect on heat aggregation of whey protein conc, 42 
maize 
effects of dehydration and soy fortification on physico- 
chem, nutr and sens props of Ghanaian fermented 
meal, 1255 
malting 
of Triticum dicoccum (Khapli) wheat: response to gib- 
berellic acid and use in baking, 1135 
malvidin-3-glucoside 
kinetics of condensation in wine model systems, 419 
mango 
sweetened purees preserved by canning and freezing, 406 


mannitol 
stability of to L. plantarum degradation in green beans 
fermented with L. cellobiosis, 972 
manometer, capacitance 
@w Measurements with, 739 
marbling 
changes in cooking losses and sens attributes of Angus 
and Holstein beef with increasing score, 835 
marination 
effect of on mineral content and tenderness of beef, 662 
marketing 
assessing palatability char of beef destined for retail dis- 
tribution, 1719 
effects of pkg method, display light and storage time on 
the microbial growth and rancidity of fresh pork, 
848 
effect of prerigor pressurization on the retail char of beef, 
998 


mathematics 

appln of factor anal to cooked beef aroma descriptors, 
1354 

appln of 2-level fractional factorial designs in dev of a 
soybean whipped topping, 230 

char of the aroma of raw carrots with the use of factor 
analysis, 71 

dev of a time-temp integrator indicator for frozen beef, 
1526 

deviant heat process applied to canned or pkg liq food, 
1229 

diffusion model with a conc-dependent diffusion coeffi- 
cient for describing water movement in legumes 
during soaking, 618 

finite element method in thermal proc of foods, 1086 

gas-particle heai transfer coe/icient for the fluidization 
of different shaped foods, 114 

kinetic models for moisture dependence of ascorbic acid 
and £-carotene degradation in dehydrated sweet po- 
tato, 1872 

modeling of residence times in continuous fluidized bed 
freezers, 1081 

new calc method for distinguishing endo- from exo-po- 
lygalacturonases, 532 

new consistency method for tomato products: the ppt 
weight ratio, 1460 

new model for describing the water sorption isotherm of 
foods, 1382 

prediction of come-up time correction factors for batch- 
type agitating and still retorts and the influence on 
thermal process calc, 1293 

shrinkage, porosity and bulk density of foodstuffs at 
changing moisture contents, 1497 

temp response of frozen peas to dithermal storage re- 
gimes, 77 

2-di ional heat duction in foods undergoing 
freezing: dev of computerized model, 1849; predict- 
ing freezing time of rectangular or finitely cy! food, 
1841 


meal 
comparison of whippability of from 3 hybrid varieties of 
sunflower seed, 1131 
effect of comp on in vitro est Fe availability from cereal 
contg breakfast, 1211 
eval of rapid impedimetric procedure for quant est of 
coliforms, 1307 
eval of water binding props of food hydrocolloiods by phys’ 
chem methods and in a low fat emulsion, 1 
HPLC detm of erythorbate in cured, 306 
simple method for detm of total extractable protein in, 
986 
See also individual species; muscle 
Medfly 
radiation disinfestation of Calif stone fruits infested by: 
effectiveness and fruit qual, 928 
metabolism 
activities of sugar enzymes in y-irradiated potato tubers, 
1242 
of postmortem muscle and meat tenderness, 23 
metalloprotein 
lipolysis in turkey muscle: assoc of lipid hydrolase activ- 
ities with Zn and Cu in a high-mol. weight lipid- 
protein aggregate, 15 
methods/methodology 
acetaldehyde detm in fermented food products by direct 
2,4-DNPH derivatization, extraction and HPLC, 1556 
assay precision and accuracy of Ca-dependent protei 
activity in rat skeletal muscle, 487 
calc for distinguishing endo- from exo-polygalacturon- 
ases, 532 


capsule-packed freezing of cooked rice and glutinous rice 
cakes, 1139 

comparative GLC-MS anal of phenolic acids of selected 
tree nuts, 798 

comparison of for polyuronide methoxyl detm, 1006 

comparison of HPLC and mouse bioassay methods for 
detm PSP toxins in shellfish, 1312 

comp of broiler meat as infl by cooking, 1969 

comp anal of whey powders using near infrared diffuse 
reflectance spectroscopy, 959 

detm of foaming props of proteins by conductivity mea- 
surements, 62 

detm of hypoxanthine in fish meat with an enzyme starter, 
496 

detm of moisture, protein, fat and calories in raw pork 
and beef by NIR, 471 

detm of tetrodotoxin by capillary isotachophoresis, 665 

detm of total glycoalkaloids (TGA) in dehydrated pota- 
toes, 612 

dev of high vacuum flame processes for sliced peaches 
and pears, 1106 

dev of time-temp integrator indicator for frozen beef, 1526 

deviant heat process appld to canned or pkg liq food, 
1229 

effect of combining mech harvested green and ripe puree 
and sliced fruit, proc and frozen storage on qual of 
strawberries, 1609 

effects of cooking on the proximate, mineral and fatty 
acid comp of fish fillets, 1068 

effects of locust bean gum and selected sweetening agents 
on ice recrystallization rates, 1801 

effects of pkg and grade size on storage qual of newly 
harvested pesn=ts, 448 

effect cf pect.» and iignin on mutegericity in Ames As 
say, 1008 

effects of postmortem storage and temp on muscle pro- 
tein degradation: anal by SDS gel electrophoresis, 
294 

EM investigation of P. fragi on intact and sarcoplasm- 
depleted bovine muscle at 21°C, 475 

ensilage treatment of crawfish waste for improvement 
of astaxanthin pigment extraction, 1516 

essential elements in oysters as affected by proc, 1680 

eval of modified AOAC detm for thiamin and riboflavin 
in foods, 748 

eval of modified gradient feed culturing system for growth 
of L. plantarum sausage starter organism, 465 

eval of rapid impedi ic procedure for quant est of 
coliforms, 1307 

eval of TBA for detm of lipid oxidation in red meat from 
4 species, 1776 

eval of water binding props of food hydrocolloids by phys/ 
chem, 1 

finite element in thermal proc of foods, 1086 

fluorescamine for detm protease activity in milk, 1418 

for detm total extractable protein in meat, 986 

for eval textural changes of frozen fish minces, 292 

for measuring meat tenderness by Kramer shear p:ess, 
304 

for predicting gelation of aseptically pkg steam injected 
UHT milk, 1376 

for tomato products: ppt weight ratio, 1460 

freezing time prediction for slab shape foodstuffs by an 
improved, 555 

GC detm of BHA, BHT and TBH@Q in soybean oil, 73 

GC for rapid anal of ethanol in canned salmon, 290 

GLC-MS anal of volatile constituents in blueberries, 278 

HPLC detm of caffeine and theobromine in coffee, tea 
and instant hot cocoa mixes, 745 

HPLC detm of erythorbate in cured meats, 306 

HPLC detm of lactose, glucose, and galactose in lactose- 
reduced milk, 742 

HPLC detm of phytic acid in foods, 1344 

HPLC detm of riboflavin in eggs and dairy prcducts, 92 

HPLC for detm of chlorogenic acid in sunflower seeds, 
264 

HVFS: storage study on sliced peaches/pears and diced 
fruit, 1484; tuna, canned diced—preliminary proc 
dev and qual eval, 364 

hybrid solar-biogas system for food drying from papaya 
wastes, 905 

ident and est of histamine, tryptamine, phenethylamine 
and tyramine in soy sauce by TLC of dansyl deriv- 
atives, 1826 

ident of tomato catsup comminution process using su- 
crose velocity gradient centrifugation, 984 

impedimetric detm of total, mesophilic and psychro- 
trophic counts in raw milk, 1750 

interference of plant polysaccharides and tannin in com- 
assie blue G250 test for protein, 1346 


Volume 48 (1983)—JOURNAL OF FOOD SCIENCE—1905 


| 


isolation of a stachyose-sucrose complex from soybeans 
and peanuts, 1269 

kiwifruit juice proc using heat treatment techniques and 
ultrafiltration, 1101 

lab scale prod of winged bean curd, 441 

Lowry for detm protease activity in milk, 1418 

new procedure for differentiation of 01 Vibrio cholerae 
and non-01 from oysters, 1002 

of anal for (-)-epicatechin in cocoa beans by HPLC, 548 

of prepn and sens eval of sweet potato patties, 1568 

plating technique for selective isolation of yeast utilizing 
water immiscible carbon, 1554 

preconc of apple juice by RO, 422 

prod of nonbitter, desalted milk hydroly 
cation of soft drinks and fruit juices, 897 

prod and textural props of soy-cheese whey curd, 1562 

relation between color eval and chlorophyllian pigment 
content in dried parsley leaves, 1854 

role of gas diffusion in bloater formation of brined cu- 
cumbers, 389 

scheme for rapid prepn of protein hydrolysates for amino 
acid anal, 284 

screening test for histamine in fish, 155 

sens eval of HVFS clingstone peaches using ranking and 
signal detection measures with minimal cross-sens 
interference, 1626 

simple nondestructive method for detm of air content in 
polymeric pkgs, 1560 

sodium content of oysters and effect of proc, 1061 

soybean protein aggregation by sonication: ultracentri- 
fugal anal, 1260 

stat correlation of quant flavor intensity assessments and 
indiv free fatty acid measurements for routine de- 
tection and prediction of hydrolytic rancidity off-fla- 
vors in butter, 1761 

stat eval of a, b 
Humicap humidity meter, 534 

sugar anal of fruit juices, 633 

tannin in common beans: anal and effects on protein 
qual, 1000 

test for susceptibility of fermented veg to secondary fer- 
mentation, 982 

texture of emulsified cook meat products by 3 different 

thods of t, 1025 

TLC-fluorescent of detecting and eval indiv antioxida- 
tive components, 658 

to measure surface heat transfer from steam/air mix- 
tures in batch retorts, 900 

to quantitate the coagulation process, 1400 

tomato seed protein conc: effects of recovery on yield and 
comp char, 1583 

trinitrobenzenesulfonic acid for detm protease activity 
in milk, 1418 

tyramine in cocoa and derivatives, 545 

visual color deterioration in blackcurrant syrup pre- 
dicted by different instrumental variables, 1745 

water activity measurements with a capacitance ma- 
nometer, 739 

water binding of wheat flour doughs and breads as stud- 
ied by deuteron relaxation, 95 


for fortifi- 


d with the Vaisala 


microbiology 


almond nutmeat moisture and a,, activity and its infl on 
fungal flora and seed comp, 615 

antibacterial activity of selected hydroxycinnamic acids, 
1378 

antibotulinal activity of methyl and ethyl fumarates in 
comminuted nitrite-free bacon, 1574 

caffeine inhibition of sterigmatocystin, citrinin, and pa- 
tulin, 1226 

carbony! levels in oilseed-based beverage products dur- 
ing growth of S. lactis, 1372 

char of Calif navel orange juice and pulpwash, 627 

char of lamb retail cuts vacuum pkg in high oxygen- 
barrier film, 1735 

char of exopolysaccharide produced by Corynebacterium 
#98 in cheese whey substrate, 208 

C. botulinum ionizing radiation D-value detm using a 
micro food sample system, 141 

comparison of volatiles prod by seiected Pseudomonads 
on chicken skin, 1358 

combined effect of ay, pH and suboptimal temp on growth 
and enterotoxin prod of S. aureus, 1832 

complete heterolactic acid fermentation of green beans 
by L. cellobiosis, 967 

conditions under which bacterial amylases survive UHT 
sterilization, 1622 

dialysis pure-culture proc for lactic acid fermentation of 
veg, 1632 

effect of addn of chloride salts on rancidity of ground 
pork inoculated with a Moraxella or Lactobacillus 
species, 302 


effect of BHA, BHT, TBHQ and PG growth and toxige- 
nesis of selected Aspergilli, 576 

effect of corn oil and casein on antimicrobial activity of 
phenolic antioxidants, 1284 

effect of culture pH on D value, cell growth and sporu- 
lation rates of P.A. 3679 spores produced in an an- 
aerobic fermentor, 467 

effect of cycling temp on alfatoxin prod by A. parasiticus 
and A. flavus in rice and cheddar cheese, 889 

effect of delayed germination by heat-d ged spores on 
est of heat resistance of C. botulinum types E and 
F, 226 

effect of ES on microflora of meat, 1004 

effect of irradiation on inhibition of C. botulinum toxin 
prod and microbial flora in bacon, 1016 

effect of N flushing on prod of proteinase by psychro- 
trophic bacteria in raw milk, 1166 

effects of pkg method, display light and storage time on 
microbial growth of fresh pork, 848 

effect of pectin and lignin on mutagenicity in Ames As- 
say, 1008 

etfect of K-sorbate and vacuum pkg on qual and micro- 
flora of dry cured intact and boneless hams, 1709 

e“ect of K-sorbate on refiig storage of vacuum pkg scal- 
lops, 1042 

effect of prerigor pressurization on retail char of beef, 
998 


effect of proc variables on char of pork sausages, 146 

effects of reduced salt levels on stability of frankfurters, 
1684 

effects of reduction or replacement of NaCl on growth of 
Micrococcus, Moraxella and Lactobacillus inocu- 
lated ground pork, 122 

effect of Na acid pyrophosphate in combination with Na- 
nitrite/K-sorbate on C. botulinum growth and toxin 
prod in beef/pork frankfurter emulsions, 990 

effect of vitamin supp on growth of L. oenos 44-40, 1380 

effect of volatile components of carrot seed oil on growth 
and aflatoxin prod by A. parasiticus, 762 

efficacy of H2O» as a bactericide in poultry chiller water, 
125 

EM investigation of P. fragi ATCC 4973 on intact and 
sarcoplasm-depleted bovine muscle at 21°C, 475 

enterotoxin Cy, prod by S. aureus in entree salads, 243 

eval of Fe binding compds as inhibitors of gas and toxin 
prod by C. botulinum in ground pork, 1445 

eval of modified gradient feed culturing system for growth 
of L. plantarum sausage starter organism, 465 

eval of rapid impedimetric procedure for quant est of 
coliforms, 1307 

eval of selective differential plating media for isolation 
of Y. enterocolitica from exp inoculated fresh ground 
pork homogenate, 6 

extracellular protease from P. marinoglutinosa: some 
props and its action on fish actomyosin, 671 

fer ion char of heterolactic acid bact in green bean 
juice, 962 

growth of E. coli and S. typhimurium on beef tissue at 
25°C, 1700 

impedimetric detm of total, mesophilic and psychro- 
trophic counts in raw milk, 1750 

improved Salmonella species recovery from nonfat dry 
milk pre-enriched under reduced rehydration, 1162 

infl of K-sorbate and reduced pH on growth of veg cells 
of 4 strains of C. botulinum type A and B, 574 

infl of Se-supp torula yeast diets on liver-mediated mu- 
tagenicity of aflatoxin B,, 759 

infl of temp on germination and growth of spores of emetic 
and diarrheal strains of B. cereus in broth medium 
and in rice, 286 

infl of temp, pH, ay and antifungal agents on growth of 
A. flavus and A. parasiticus, 778 

inherent variability in efficacy of USDA raw-pack process 
for home-canned tomatoes, 1591 

inhibition of lactic acid bacteria by herbs, 1455 

inhib of spoilage bact by acidification of soy extended 
ground beef, 825 

interrelation between ay, temp and 5.5% oxygen on 
growth and enterotoxin A secretion by S. aureus in 
precocked bacon, 1783 

microbial growth on fat and lean surfaces of vacuum- 
pkg chilled beef, 326 

modified atm storage of Dungeness crab, 370 

moisture sorption isotherms for bacon slices, 127 

new media for enumeration and detection of C. sporo- 
genes (PA3679) spores, 1466 

new procedure for differentiation of 01 V. cholerae and 
non-01 from oysters, 1002 

of vacuum- or N-packed veal chucks under different stor- 
age conditions, 1537 

pkg film permeability in conjunction with Na-nitrite, K- 
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sorbate or lactic acid starter culture for control of C. 
sporogenes (PA 3679) growth in sliced bologna, 861 
plating techniques for selective isolation of yeast utiliz- 
ing water immiscible carbon, 1554 
prod of glycosidases by psychrotrophic bacteria, 570 
psychrotrophic bacteria in prerigor ground pork, 1348 
radiation-injured C. botulinum type E spores: outgrowth 
and repair, 1829 
release of P from phytate by natural lactic acid fermen- 
tation, 953 
sens eval of lamb after growth of yeasts at —5°C, 1883 
stability of mannitol to L. plantarum degradation in green 
beans fermented with L. cellobiosis, 972 
S. aureus growth and toxin prod in imitation cheeses, 
1670 
storage stability of IM mullet roe, 172 
storage stability of veg fermented with pH control, 975 
study of S. aureus growth in model systems and processed 
cheese, 882 
study on growth potential of S. aureus in B. edulis wild 
mushroom, 282 
survival of L. bulgaricus during freezing and freeze-drying 
after growth in presence of Ca, 773 
weight loss and qual char of frozen vs chilled beef livers 
and hearts, 1728 
whole body, liver and plasma cholesterol levels in rats 
fed Thermophilus, Bulgaricus and Acidophilus milks, 
280 
Micrococcus 
effects of reduction or replacement of NaCl on growth of 
in canned pork, 122 
microscopy 
electron: cotyledon structure of resting peanut seed be- 
fore and after hydraulic pressing, 1405 
SEM: forced air drying of partially freeze-dried com- 
pressed carrot bars, 193 
SEM-TE: investigation of P. fragi ATCC 4973 on intact 
and sarcoplasm-depleted bovine longissimus dorsi 
muscle at 21°C, 475 
microstructure 
of soybean protein bodies in soln, 695 
microwave 
approach to safe cooking of pork roasts contg T. spiralis, 
1715 
char of pre-rigor pressurized vs conventionally proc beef 
cooked by, 346 
eval of cooking procedures and ovens for devitalizing 
Trichinae in pork roasts, 856 
sens qual of spaghetti with meat sauce after varying 
holding treatments and heating in a, 1579 
milk 
biol and biochem variables affecting the relative values 
for growth and feed efficiency of rats fed, 1836 
comp of 4 methods for detm protease activity in, 1418 
effects of proc and storage on water-sol vit content of 
human, 994 
HPLC detm of lactose, glucose, and galactose in lactose- 
reduced, 742 
HPLC detm of riboflavin in, 92 
impedimetric detm of total, mesophilic and psychro- 
trophic counts in raw, 1750 
improved Salmonella species recovery from nonfat dry, 
preenriched under reduced rehydration, 1162 
isolation of casein by UF and cryodestabilization, 1817 
measurement of taste intensity and degree of liking of 
by graphic scales and magnitude est, 1175 
method for predicting gelation of aseptically pkg steam 
injected UHT, 1376 
prod and qual of cheddar cheese mfg from conc by RO, 
642 
prod of nonbitter, desalted hydrolysate for fortification 
of soft drinks and fruit juices, 897 
raw: effect of nitrogen flushing on prod of proteinase by 
psychrotrophic bacteria in, 1166 
skim: date bars fortified with SPI and, 1503; effects of 
rennet treatment and water content on thermal, 
conductivity of, 1492; a, and freezing point depres- 
sion of, 1667 
Thermophilus, Bulbaricus and Acidophilus: whole body, 
liver and plasma cholesterol levels in rats fed, 280 
tubular heat exchanger fouling during UHT processing, 
1507 
milling 
effect of extraction on inositol phosphates of wheat flour 
and bread, 1384 
effect of grain size on sorghum, 650 
mineral 
comp of broiler meat as infl by cooking methods and 
coating, 1696 
content of lowbush blueberries, 1878 


effect of baking and frying on nutr value of pot: 


1475 
effects of 4 cooking methods on comp of fish fillets, 1068 
effect of marination on content of beef, 662 
muscle conc of Zn, Co, Se, Cd, Mn, Na, Fe, Ca and Mg 
as predictors of taste panel sens attributes of beef, 
1170 
yields, prox comp and content of finfish and shellfish, 
313 
See also nutrition; public health 
models/modeling 
changes in bovine myoglobin due to interaction with 
methy! linoleate in, 1335 
C. botulinum ionizing radiation D-value detm using a 
micro food sample system, 141 
decolorization of B-carotene in systems simulating de- 
hydrated foods: mechanism and kinetic prin, 751 
dev to test nutr equivalency of traditional vs fab foods: 
cheddar cheese vs fab cheddar cheese, 1674 
effect of N-flushing on prod of proteinase by psychro- 
trophic bacteria in raw milk, 1166 
effect of selected organic acids on pitting of tinplate cans 
in model systems, 1148 
exp verification of for simulated liq foods undergoing 
flame sterilization, 726 
for describing the water sorption isotherm of foods, 1382 
for food thickness from non-Newtonian fluid mechanics 
in the mouth, 57 
formation of N-nitrosopyrrolidine in fried bacon: system 
studies, 820 
freezing time prediction for slab shape foodstuffs by an 
improved anal method, 555 
heat and mass transfer during warm water blanching of 
potatoes, 220 
kinetics of malvidin-3-glucoside condensation in wine 
systems, 419 
kinetics for moi Pp of ascorbic acid and 
beta-carotene degradation in dehydrated sweet po- 
tato, 1872 
of residence times in continuous fluidized bed freezers, 
1081 
of rheol for pseudoplastic soy systems based on water 
binding, 1436 
roasting vs cooking in a system: tenderness of bull ad- 
ductor muscle, conventionally chilled or ES-HB, 337 
study of S. aureus growth in systems and proc cheese, 
882 
temp response of frozen peas to di-thermal storage re- 
gimes, 77 
thermal destruction of 5-methyltetrahydrofolic acid in 
buffer and food systems, 595 
thermal stability of folic acid and 5-methyltetrahydro- 
folic acid in liq food systems, 581 
thermal stability of vit Bg compds in liq food systems, 
1323 
2-dimensional heat conduction in food undergoing freez- 
ing: dev of a computerized, 1849; predicting freezing 
time of rect or finitely cyl food, 1841 
use of vacuum during formation of meat emulsion, 1039 
witha dependent diff coefficient for describing 
water movement in legumes during soaking, 618 
moisture 
detm of in raw pork and beef by NIR, 471 
effect of content on stability of beet powder pigments, 
703 
effect on kinetics of trypsin inhibitor activity, protein in 
vitro digestibility and N solubility of cowpea flour, 
1863 
intermediate: storage stability of mullet roe, 172 
kinetic models for dependence of ascorbic acid and p- 
carotene degradation in dehydrated sweet potato, 
1872 
losses during chilling from skin surface of pork car- 
casses, 1350 
loss in tray-packed fresh fish during 8 days storage at 
2°C, 168 
of almond nutmeat and its infl on fungal flora and seed 
comp, 615 
relation to Raoult’s law and ay, in solns, 648 
shrinkage, porosity and bulk density of foodstuffs at 
varying contents, 1497 
Monascus 
prod of red water-soluble pigments, 1200 
monosaccharide 
effects of temp, conc and solute structure on acoustic 
props of solns, 1822 
Moraxella 
effect of addn of chloride salts on rancidity of ground 
pork inoculated with, 302 
effects of reduction or replacement of NaC! oa growth in 
ground pork, 122 


d 


anal of direct contact paper and paperboard food pkg for, 
240 
morphology 
changes in processed frozen fish muscle, 1388 
muffins 
dietary fiber in, 111 
mullet 
effect of washing treatment on qual of minced flesh, 163 
storage stability of IM roe, 172 
muscle 
assay precision and accuracy of Ca-dependent proteinase 
activity in rat skeletal, 487 
binding capacity of beef and turkey tissues in processed 
meats, 1705 
biochem and qual char of ovine as affected by ES, HB 
and mode of chilling, 136 
effect of age and sex on biophys props of fresh beef from 
bullocks and steers, 844 
effect of age, sex and strain on fatty acid comp of goose, 
1442 
effects of beef carcass ES, HB, and aging on unfrozen 
and frozen longissimus dorsi and semimembranosus 
steaks, 332 
effects of ES, aging and blade tenderization on HB beef 
psoas major and triceps brachii, 131 
effect of heat and alkali on lysinoalanine formation in 
fish, 296 
effect of postmortem storage on degradation of myofi- 
brillar protein titin in bovine, 1787 
ES effects on myoglobin props of bovine longissimus, 479 
EM investigation of P. fragi ATCC 4973 on intact and 
sarcoplasm-depleted bovine longissimus dorsi at 21°C, 
475 
factors affecting emulsifying capacity of bovine, 841 
functional and morphological changes in proc frozen fish, 
1388 
lipolysis in turkey: assoc of lipid hydrolase activities with 
Zn and Cu metalloproteins in a high-mol. weight 
lipid-protein aggregate, 15 
longissimus: effects of postmortem storage and temp on 
protein degradation: anal by SDS gel electrophore- 
sis, 294 
mineral conc as predictors of taste panel sens attributes 
of beef, 1170 
postmortem metabolism and heat tenderness, 23 
proc props of pork as affected by group, 150 
roasting vs cooking in a model system: tenderness of bull 
adductor, conventionally chilled or ES-HB, 337 
shear force values for steaks from semitendinosus of pre- 
rigor leg-twisted beef carcasses, 1577 
tenderness and Na content of P. superficialis from broil- 
ers chilled in K or NaCl ice slush, 675 
mushrooms 
control of enzymatic browning in proc, 1479 
study on growth potential of S. aureus in, 282 
submerged prod of mycelium in peat extracts, 206 
mutagens 
phys props of dietary fiber and binding of, 1010 
reduction of formation in cooked nitrite-free bacon by 
selected cooking treatments, 1772 
mutagenicity 
Ames test for on Pacific whiting treated with H2O2, 492 
effect of pectin and lignin on Ames assay, 1008 
infl of Se-supp torula yeast diets on liver-mediated of 
aflatoxin 759 
myoglobin 
bovine: changes in due to interaction with methyl lino- 
leate in a model system, 1335 
ES effects on props of bovine longissimus muscle, 479 


naringin 
debittering citrus juices with B-cyclodextrin polymer, 646 
nectarines 
radiation disinfestation of ':.iested by Medfy, 928 
Nira (Allium tuberosum Rottl.) 
volatile flavor components of, 660 
nitrite 
effect on color, flavor and overail acceptability of ham. 
152 
-free bacon: antibotulinal activity of methyl and ethyl 
fumarates in, 1574 
HPLC detm of erythorbate in cured meats, 306 
lability and reactivity of nonheme protein-bound, 1204 
reduction of mutagen formation in cooked -free bacon by 
selected cooking treatments, 1772 
sausage color d by integrating sphere reflec- 
tance spectrophotometry when blood cured by is added 
to sausages, 1723 


sodium: effect of salt levels in prerigor blends and cooked 
sausages on water binding, released fat and pH, 1022; 
effect of Na acid pyrophosphate in combination with 
on C. botulinum growth and toxin prod in beef/pork 
frankfurter emulsions, 990; pkg film permeability 
in conjunction with for control of C. sporogenes (PA 
3679) growth in sliced bologna, 861 
studies on pasteurized and coml sterilized poultry meat 
bologna: effects of, 322 
nitrogen 
effect of baking and frying on nutr value of potatoes: 
constituents, 1613 
effect of flushing on prod of proteinase by psychrotrophic 
bacteria in raw milk, 1166 
effect of temp and moisture content on solubility of cow- 
pea flour, 1863 
microflora, sens and exudate changes of packed veal 
chucks under different storage conditions, 1537 
role of diffusion in bloater formation of brined cucum- 
bers, 389 
nitrosamine 
factors affecting the content of bacon, 1452 
formation of in gid-deed, 329 
N-nitrosomorpholine 
anal of direct contact paper and paperboard food pkg for, 


240 
N-nitrosopyrrolidine 
formation of in fried bacon: model system studies, 820 
N-nitrosothiazolidine 
factors affecting the content of bacon, 1452 in cured meat 
products, 1870 
NMR (nuclear magnetic resonance) 
char of polymer and solute bound water by, 517 
water binding of wheat flour doughs and breads as stud- 
ied by deuteron relaxation, 95 
nutrition 
biol and biochem variables affecting the relative values 
for growth and feed efficiency of rats fed yogurt and 
milk, 1836 
comparison of com! proc method vs HB of fresh broilers 
on nutrient content of breast meat, 1543 
composition: of fresh retail pork, 1767; of historical canned 
food samples, 654; content: of raw and cooked cow- 
pea leaves, 1252; of special fed veal ribeyes, 1868 
effect of baking and frying on potatoes: minerals, 1475; 
nitrogenous constituents, 1613 
effect of dehydration and soy fortification on of Ghanaian 
fermented maize meal, 1255 
effects of germination on proteins, raffinose, oligosac- 
charides, and antinutr factors in great northern bean, 
1796 
effects of proc and storage on water-soluble vit content 
of human milk, 994 
effect of temp and moisture content on kinetics of trypsin 
inhibitor activity, protein in vitro digestibility and 
N solubility of cowpea flour, 1863 
effect of washing on char of dried minced rockfish flesh, 
1053 
hydrolysis and ultrafiltration treatment to improve the 
value of rapeseed proteins, 1644 
sm ground and mech separated veal, 1576 
interaction of Zn ion with phytic acid, 1208 
nutr content and edible yield of selected cuts of cooked 
pork, 1352 
nutr retention in pork, turkey breast and corned beef 
roasts after infrared and heat proc, 865 
nutr retention of portioned menu items after IR and con- 
vective heat proc, 869 
of corn-based fortified food products, 1637 
of fresh, lab heated, and pressure deep-fry fats, 1289 
of Mesquite beans, 914 
of raw, coml breaded and beaded slirimp, 307 
of sunflower butter, 237 
phys props of cietary fiber and binding of mutagens, 1010 
physiol responses of rats to high fiber bread diets contg 
several sources of hulls or bran, 1151 
qual of long <istance shipped green beans for proc, 1564 
qual of raw, precooked az.i canned A‘bacore tuna, 288 
See alsc diet; public health 
puts, tree 
comparative GLC-MS anal of phenolic acids of, 798 


bisulfite suppression of fish aromas, 1064 
See also sensory evaluation 
oil 

chem char and edibility of extracted from C. colocynthis 
seeds, 104 

corn: effect on antimicrobial activity of phenolic antiox- 
idants, 1284 

effects: of citric acid and Fe levels on flavor qual, 791; 
of dissolved free oxygen on volatile compds, 1429; of 
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ion on cyclopropenoid fatty acid 
comp of baobab seed, 253; of soybean on protein uti- 
lization and serum cholesterol, 100; of volatile com- 
ponents of carrot seed on growth and aflatoxin prod 
by A_ parasiticus, 762 
exp verification of a heat transfer model for simulated 
liq foods underg flame sterilization, 726 
GC detm of BHA, BHT and TBHQ in soybean, 73 
prepn and chem comp of orange conc, 1197 
RI of dispersed phase in Isi its depend on 
droplet size and aging, 513 
qual and quant effects of antioxidants on flavor stability 
of, 1172 
storage stability of carotenoids in orange, 924 
vegetable: use of in pie crusts, 1566 
volatile constituents of the oil of kumquat, 1807 
volatile flavor components of chive, 1858 
oilseed 
carbony! levels in -based beverage products during growth 
of S. lactis, 1372 
sunflower hull flour as a potential dietary fiber supp, 
1463 
oligosaccharide 
content of 20 varieties of cowpeas in Nigeria, 1250 
effects of gamma-irradiation on flatulence-causing in 
green gram, 1791 
effects of germination on in great northern beans, 1796 
optical density 
of the dispersed phase in oil-in-water emulsions: its de- 
pendence on droplet size and aging, 513 
optimization 
of dehydration processes: minimizing browning in de- 
hydration of potatoes, 1617 
orange 
antioxidant activity in dried, 644 
char of juice and pulpwash, 627 
inhibition of lactic acid bacteria by, 1455 
prepn and chem comp of oil conc, 1197 
stat eval of data for detecting adulteration of Calif navel 


heat and hydrog 


juice, 636 
storage stability of carotenoids in oil, 924 
oregano 
inhibition of lactic acid bacteria by, 1455 
orthophosphate 


Zn, Fe and Cu availability as affected by, 567 
osmosis, reverse (RO) 
preconc of apple juice by, 422 
prod and qual of cheddar cheese mfg from whole milk 
cone by, 642 
osmoticum 
role of in bloater formation of pickling cucumbers, 197 
ovalbumin 
immunochem studies on denaturation of stored with glu- 
cose, 769 
ovine 
biochem and qual char of muscles as affected by ES, HB 
and mode of chilling, 136 
See also meat; muscle 
oxidase, polyphenol 
control of enzymatic b 
1479 
oxidation 
control of heat induced rancidity in refrig shark and 
mackerel, 176 
eval of TBA methods for detm of lipid in red meat from 
4 species, 1776 
Fe catalyzed rancidity in prerigor ground pork, 1328 
kinetics of potato chips under constant temp and sine 
wave temp conditions, 712 
model system simulating lipid-protein interaction in 
freeze-dried beef, 1335 
retardation by glandless cottonseed flour in raw ground 
beef contg salt, 351 
storage and lipid qual of chunked, formed roasts contg 
MS lamb, 1881 
oxygen 
effect of 5.5% on growth and enterotoxin A secretion by 
S. aureus in precooked bacon, 1783 
effects on volatile compds of oil, 1429 
phys, sens and micro char of lamb retail cuts vacuum 
pkg in -barrier film, 1735 
oysters (Crassostrea virginica) 
essential elements in as affected by proc method, 1680 
new procedure for differentiation of 01 V. cholerae and 
non-01 from oysters, 1002 


Pp 
packaging 
anal of direct contact paper and paperboard for N-nitro- 
somorpholine and morpholine, 240 
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aseptic: method for predicting gelation of steam injected 
UHT milk, 1376 
broccoli storage: effect on color of fresh, 1594 
effects of method and grade size on storage qual of newly 
harvested peanuts, 448 
effect of thermal proc and agitation in 100% steam on 
seal strength of retortable pouches, 250 
effect on microbial growth and rancidity of fresh pork, 
848 
fatty acid of neutral and phospholipids, rancidity scores 
and TBA values as influenced by, 829 
film per bility in conjunction with Na-nitrite, K-sor- 
bate or lactic acid starter culture for control of C. 
sporogenes (PA 3679) growth in sliced bologna, 861 
microbial growth on fat and lean surfaces of vacuum- 
pkg chilled beef, 326 
microflora, sens and exudate changes of vacuum- ‘or N- 
packed veal chucks under different storage condi- 
tions, 1537 
of citrus fruit by polyethylene film: containment of de- 
caying fruit, 1558 
qual comparison of thermop d fishery products in 
cans and retortable pouches, 1521 
simple nondestructive method for detm of air in poly- 
meric, 1560 
storage study of a gas-pkg bakery product, 1370 
vacuum: effect of K-sorbate on refrig storage of scallops, 
1042; effect on qual and microflora of dry-cured in- 
tact and boneless hams, 1709; phys, sens and micro 
char of lamb retail cuts in high oxygen-barrier film, 
1735 
vitamin retention, color and texture in thermally proc 
green beans and Royal Ann cherries in pouches and 
cans, 920 
water velocity effect on heat penetration parameters 
during inst. size retort peuch proc, 457 
palatability 
assessing char of beef destined for retail distr, 1719 
effects of carcass maturity on of beef from grain-finished 
steers, 484 
papain 
improvement of functionality of soy protein by intro of 
new thiol groups through a cata!yzed acylation, 708 
papaya 
hydrid solar-biogas system for food drying: biogas gen- 
eration from proc wastes, 905 
parasitology 
pproach to safe cooking of por’ roasts contg 
Trichinella spiralis, 1715 
destruction of T. spiralis during cooking, 765 
eval of microwave cooking procedures and ovens for de- 
vitalizing Trichinae in pork roasts, 856 
proteolytic activity in sarcoplasmic fluids of parasitized 
Pacific whiting and unparasitized true cod, 1315 
parsley 
relations between color eval and chlorophyllian pigment 
content in dried leaves, 1854 


pasta 
kinetics of protein qual loss in stored in a sine wave temp 
cond, 460 
pasteurization 
studies on poultry meat bologna: effects of chopping con- 
dition and type of meat, 317; effects of nitrite addn 
and vacuum cutting, 322 
patulin 
caffeine inhibition of, 1226 
pea(s) 
blackeye: fiber constituents and fibrous food residue ef- 
fects on in vitro enzymatic digestion of protein, 734 
field (Pisum sativum): prepn of high protein curd from, 
375 
functional props of acylated protein isolates, 722 
infl of cultivars, soak soln, blanch method, and brine 
comp on canned dry qual, 394 
inter- and intra-lab variation in amino acid anal of flour, 
526 
temp response of to di-thermal storage regimes, 77 
peaches 
dev of high vacuum flame processes for, 1106 
HVPFS: storage study, 1484 
radiation disinfestation of infested by Medfly, 928 
sens eval of HVFS clingstone, using ranking and signal 
detection measures with minimal cross-sensory in- 
terference, 1626 
water activity and freezing point depression of juice, 1667 
peanut (Arachis hypogaea) 
cotyledon structure of seed before and after hydraulic 
pressing, 1405 
effects of pkg method and grade size on storage qual of 
newly harvested, 448 
isolation of hy plex from, 1269 


pear 
clarification of juice by hollow fiber UF, 1663 
cysteine as an inhibitor of browning in juice conc, 951 
dev of HVFS processes for, 1106 
HVFS: storage study, 1484 
peat 
submerged production of mushroom mycelium in ex- 
tracts, 206 
pecans 
cultivar, proc and storage effects on kernel color, 1646 
phys props of relating to shelling efficiency, 800 
pectin 
effects on in vitro enzymatic digestion of protein, 734 
effect on mutagenicity in Ames assay, 1008 
induced stabilization of aqueous dispersions by ethanol, 
1235 
interaction with protein in tomato products, 1408 
relation among cell wall constituents, Ca and texture 
during ber fer tation and storage, 66 
size distr of high weight species in fractions from Idared 
apples, 276 
Pectoralis superficialis 
tenderness and Na content from broilers chilled in K or 
NaCl ice slush, 675 
Pediococcus acidilactici 
inhibition of by herbs, 1455 
Pediococcus cerevisiae 
dialysis pure-culture proc for lactic acid fermentation of 
veg, 1632 
Penicillium citrinum 
caffeine inhibition of sterigmatocystin, citrinin, and pa- 
tulin, 1226 
Penicillium urticae 
caffeine inhibition of sterigmatocystin, citrinin and pa- 
tulin, 1226 


rs 
bell: storage stability of fermented with pH control, 975; 
test for susceptibility for fermented to secondary fer- 
mentation, 982 
green: ascorbic acid and folic acid content and sens char 
of, 1246 
Piper nigrum, Linn: studies on blackening of during de- 
hydration, 604 
perch, ocean (Sebastes marinus) 
moisture loss in tray-packed during 8 days storage at 
2°C, 168 
perioxidase 
glutathione activity in meat from chickens fed a Se-supp 
diet, 300 
permeability 
of pkg film in conjunction with Na-nitrite, K-sorbate or 
lactic acid starter culture for control of C. sporo- 
genes (PA 3679) growth in sliced bologna, 861 
peroxidase 
char of in green asparagus, 1412 
content in 6 avocado cultivars, 1874 
PG (propyl gallate) 
effect on growth and toxigenesis of selected Aspergilli, 
576 
qual and quant effects of on flavor stability of oil, 1172 
pH 
affecting growth of E. coli and S. typhimurium on beef 
tissue at 25°C, 1700 
effects of salt levels in prerigor blends and cooked sau- 
sages on, 1022 
effect: on binding of Fe, Ca, Mg and Zn and loss of phytic 
acid in soy flour, 1272; on D value, cell growth and 
sporulation rates of PA 3679 spores prod in an an- 
aerobic fermentor, 467; on growth and enterotoxin 
prod of S. aureus, 1832; on H2O retention props of 
coagulated, frozen and thawed egg albumen, 1391 
influence on growth: of A. flavus and A. parasiticus, 778; 
of veg cells of 4 strains of C. botulinum type A and 
B, 574 
rheological props of adjusted egg alb 1395 
storage stab of veg fermented with control of, 975 
phenethylamine 
ident and est of in soy sauce by TLC of dansyl deriva- 
tives, 1826 
pheophytin/pyropheophytin 
kinetics of chlorophyll degradation in veg, 1303 
phosphate 
effect of fermentation time on inositol of bread, 262 
effect on chem and sens props of pork patties, 878 
inositol: effect of milling extraction of wheat flour and 
bread, 1384 
phospholipid 
char in shrimp, 33 
fatty acid of, rancidity scores and TBA values as infl by 
pkg and storage, 829 


release from phytate by natural lactic acid fermentation, 
953 


phosphorylation 
improvement of functionalities of SPI through, 716 
phosvitin, alpha/beta 
comparative studies on from hen’s egg yolk, 1755 
photodensitometry 
infl of proc temp on distr of tissue and water-sol proteins 
in Blue crabs, 804 
physicochemistry 
char of dry-roasted navy bean flour fractions, 1860 
effects of dehydration and soy fortification on Ghanaian 
fermented maize meal, 1255 
studies on expanded rice: basis of varietal dif, 1600 
physiology 
responses of rats to high fiber bread diets contg several 
sources of hulls or bran, 1151 
phytase 
changes in activity during germination of 2 fababean 
cultivars, 270 
phytate 
changes in during germination ef 2 fababean cultivars, 
270 
release of P from by natural lactic acid fermentation, 
953 
pickles 
acceptability of reduced sodium in, 1300 
preference for coml proc dill in relation to NaCl, acid 
and texture, 641 
pickling 
effect of anionic gums on texture of pickled frankfurters, 
1031 
texture of emulsified cooked meat products by 3 different 
methods of measurement, 1025 
pie crusts 
use of veg oils in, 1566 
pigment 
anthocyanin degradation in presence of furfural and 5- 
hydryxymethylfurfural, 411 
anthocyanins from Anil trepador, 1368 
decolorization of B-carotene in model systems simulating 
dehydrated foods: mechanism and kenetic prin, 751 
effect of a, and moisture content on stability of beet 
powder, 703 
ensilage treatment of crawfish waste for improvement 
of asiaxanthin extraction, 1516 
production of red water-soluble Monascus, 1200 
relation between color eval and chlorophyll content in 
dried parsley leaves, 1854 
visual color deterioration in blackcurrent syrup pre- 
dicted by different instrumental variables, 1745 
pitting 
effect of selected organic acids on tinplate cans in model 
systems, 1148 
pizza 
computerized image anal of surface browning of shells, 
1119 
plasma 
cholesterol levels in rats fed Thermophilus, Bulgaricus 
and Acidophilus milks, 280 
plum 
radiation disinfestation of Calif stone fruits infested by 
Medfly—effectiveness and fruit qual, 928 
poisoning, paralytic shellfish (PSP) 
comparison of HPLC and mouse bioassay methods for 
detm toxins in shellfish, 1312 
pollock 
effect of soy flour, SPC and Na-alginate on textural at- 
tributes of minced patties, 1048 
functional and morphological changes in proc frozen 
muscle, 1388 
qual comparison of thermoproc products in cans and re- 
tortable pouches, 1521 
polythylene 
film pkg of citrus fruit: containment of decaying fruit, 
1558 
polygalacturonase 
new calc method for distinguishing endo- from exo-, 532 
polyphenols 
detection and control of soymilk astringency, 438 
oxidase: content in 6 avocado cultivars, 1874; system in 
red Delicious apples, 1879 
polyphosphate 
Zn, Fe and Cu availability as affected by, 567 
polysaccharides, plant 
interference in coomassie blue G250 test for protein, 1346 
polyuronide 
comparison of methods for methoxyl group detm, 1006 


pompano, Florida 

effects of 4 cooking methods on proximate, mineral and 

fatty acid comp of fillets, 1068 
pork 

carcasses: moisture losses during chilling from skin sur- 
face of scalded, 1350 

C. botulinum ionizing radiation D-value detm using a 
micro food sample system, 141 

cooked: nutr content and edible yield of selected cuts, 
1352 

destruction of T. spiralis during cooking, 765 

detm of moisture, protein, fat and calories in by NIR, 
471 

effects of fat and NaCl/phosphate levels on chem and 
sens props of patties, 878 

effect of nitrite and salt on color, flavor and overall ac- 
ceptability of ham, 152 

effect of pkg method, display light and storage time on 
microbial growth and rancidity of, 848 

effect of proc variables on microbial, phys and sens char 
of sausage, 146 

of replacement of NaC! on growth of 

lla and Lactobacillus inocu- 


lated ground, 122 
effect of Na acid pyrophosphate in combination with Na- 
nitrite or Na-nitrite/K-sorbate on C. botulinum 
growth and toxin prod in frankfurter emulsions, 990 
eval of Fe binding compds as inhibitors of gas and toxin 
prod by C. botulinum in, 1445 
eval of microwave procedures and ovens for devitalizing 
Trichinae in roasts, 856 
eval of selective differential plating media for isolation 
of Y. litica from exp i lated fresh ground 
homogenate, 6 
ground: free amino acid of raw and cooked, 298; effect of 
addn of chloride salts on rancidity of inoculated with 
a Moraxella or a Lactobacillus species, 302; psy- 
chrotrophic bacteria in prerigor, 1348 
.infl of pre-rigor proc, mech tenderization, tumbling method 
and proc time on qual and yield of ham, 1532 
‘ iron catalyzed oxidative rancidity in prerigor, 1328 
nutrient comp of fresh retail, 1767 
nutr retention in after IR and convective heat proc, 865 
proc props as affected by ES, post-slaughter chilling and 
muscle group, 150 
porosity 
of foydstuffs at changing moisture contents, 1497 
potassiura 
tenderness and Na content of pectoralis superficialis from 
broilers chilled in ice slush, 675 
potassium sorbate 
See sorbate, K 
potato 
activities of enzymes of sugar metabolism in y-irradiated 
tubers, 1242 
h 
products, 84 
amino acid content of raw and cooked peel, 1360 
chips; kinetics of oxidation under constant temp and sine 
wave temp conditions, 712 
detm of total glycoalkaloids (TGA) in dehydrated, 612 
dynamic optimization of dehydration processes: mini- 
mizing b ing in dehydration of, 1617 
effect of baking and frying on nutr value of, 1475 
enterotoxin Cy pred by S. aureus in entree salads, 243 
gas-particle heat transfer coefficient for the fluidization 
of different shaped foods, 114 
heat and mass transfer during the warm water blanch- 
ing of, 220 
nutr retention of portioned menu items after IR and con- 
vective heat proc, 869 
sens attributes of corn tortillas with subs of, 1124 
sweet: changes in amino acid content of acidified puree, 
382; kinetic models for moisture dependence of as- 
corbic acid and 6: t d d in dehy- 
drated, 1872; 
1568 
textural and rheological props, 1470 
vit C retention of fries blanched in water, 272 
potentiation 
interrelation with synergism, enhancement and ex- 
panded perceived intensity vs conc, 1192 
pouches, retortable 
effect of thermal proc and agitation in 100% steam on 
seal strength of, 250 
qual comparison of thermoproc fishery products in, nuns 
water velocity effect on heat penetrati 
during institutional size prec, 457 
poultry 
efficacy of HyO» as a bactericide in chiller water, 125 


content of peels and peel 


studies on pasteurized and com! sterilized bologna: ef- 
fects of chopping condition and type of meat, 317; 
effects of nitrite addn and vacuum cutting, 322 
powder 
torscopy, 959 
effect of a, and moisture content on stability of beet 


differences in lipid comp of, 1440 
preservation 
of sweetened mango purees by canning and freezing, 406 
See also processing 
preservatives 
antibotulinal activity of methyl and ethyl fumarates in 
comminuted nitrite-free bacon, 1574 
effect of nitrite and salt on color, flavor and overall ac- 
ceptability of ham, 152 
effect of K-sorbate on refrig storage of vacuum packed 
scallops, 1042 
effects of rigor-state, levels of salt and Na-tripoly-phos- 
phate on phys, chem and sens props of frankfurter 
type sausages, 1036 
effects of salt levels in prerigor blends and cooked sau- 
sages on water binding, released fat and pH, 1022 
effects of salt, tripolyphosphate and Na-alginate on tex- 
sheepshead, 1078 
effect of Na acid pyrophosphate in combination with Na- 
nitrite or Na-nitrite/K-sorbate on C. botulinum 
growth and toxin prod in beef/pork frankfurter 
emulsions, 990 
lability and reactivity of nonheme protein-bound nitrite, 
1204 
pkg film permeability in conjunction with Na-nitrite, K- 
sorbate or lactic acid starter culture for control of C. 
sporogenes (PA 3679) growth in sliced bologna, 861 
pressing, hydraulic 
cotyledon structure of resting peanut seed before and 
after, 1405 


eval of changes during heating as indices of protein ge- 
lation in fish pastes, 1678 
pressurization 
effect of prerigor on retail char of beef, 998 


ing 

cellulose, hemicellulose and lignin content of raw and 
cooked veg, 274 

char of pre-rigor pressurized vs conventional beef cooked 
by microwaves and by broiling, 346 

chem, phys and sens attributes of pre- and post-chill hams 
and bellies, 1886 

comparison of coml method vs HB of fresh broilers on 
nutr content of breast meut, 1543 

conventional: effect on yield, qual and acceptability of 
broiler chickens, 1013 

convective heat: nutr retention in pork, turkey breast 
and corned beef roasts after, 865; nutr retention of 
portioned menu items after, 869 

dialysis pure-culture for lactic acid fermentation of veg, 
1632 

effect of combining mech harvested green and ripe puree 
and sliced fruit, methodology and frozen storage on 
qual of strawberries, 1609 

effect of on water-sol vit content of human milk, 994 

effect of parameters on trypsin inhibitor and lectin con- 
tents of tortillas from whole raw corn-soybean mix- 
tures, 246 

effect of variables on microbial, phys and sens charac- 
teristics of pork sausage, 146 

effect on in vitro est Fe availability from cereal-contg 
breakfast meals, 1211 

effects on pecan kernel color, 1646 

essential elements in oysters as affected by method, 1680 

func and morphological changes in frozen fish muscle, 
1388 

heat-induced changes in free amino acids on mfg heated 
pulps, purees and pastes from tomatoes, 1366 

HVFS of canned diced tuna: preliminary dev and qual 
eval, 364 

infl of temp on distr of tissue and water-sol proteins in 
Blue crabs, 804 

infl on qual and yield of ham, 1532 

inherent variability in efficacy of USDA raw-pack process 
for home-canned tomatoes, 1591 

Kosher: effect on yield, qual and acceptability of broiler 
chickens, 1013 

new method to quantitate coagulation, 1400 

nutr qual of long-distance shipped green beans for, 1564 
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pigments. 703 
prawn, fresh water 
pressure 


of kiwifruit juice using heat treatment techniques and 
ultrafiltration, 1101 
pre- and post-rigor sectioned and formed beef steaks mfg 
with different salt levels, mixing times and temper- 
ing times, 1731 
preference for com dill pickles in relation to NaCl, acid 
and texture, 641 
props of pork as affected by ES, post-slaughter chilling 
and muscle group, 150 
smokehouse: factors affecting the N-nitrosothiazolidine 
content of bacon, 1452 
sodium content of oysters and effect of, 1061 
studies on expanded rice: optimum conditions, 1604 
thermal: a deviant heat process applied to canned or pkg 
liq food, 1229; effects of Ca addn on stability and 
sens props of soy beverage, 256; effect on hemgglu- 
tinin activity in red kidney beans, 235; effect on seal 
strength of retortable pouches, 250; finite element 
method of foods, 1086, heat and mass transfer dur- 
ing warm water blanching of potatoes, 220; infl of 
conditions on steam consumption and on mass avg 
sterilizing values, 212; of beef loaf produced in food- 
service systems, 677; prediction of come-up time cor- 
rection factors for batch-type agitating and still 
retorts and infl on calc, 1293; qual comparison of 
fishery products in cans and retortable pouches, 1521; 
stability of vit Bg compds in liq model food systems, 
1323; vit retention, color and texture in green beans 
and Royal Ann cherries packed in pouches and cans, 


920 
UHT: method for predicting gelation of aseptically pkg 
steam injected milk, 1376; tubular heat exchanger 
fouling by milk during, 1507 
water re-use in of Pacific shrimp, 1056 
water velocity effect on heat penetration parameters 
during institutional size retort pouch, 457 
prochilodus scrofa 
sens and chem eval of keeping qual of in ice storage, 
1075 
protease 
comparison of 4 methods for detm activity in milk, 1418 
eval of harp seal gastric as a rennet sub for cheddar 
cheese, 179 
from P. marinoglutinosa: some props and its action on 
fish actomyosin, 671 
proteolytic activity in sarcoplasmic fluids of parasitized 
Pacific whiting and unparasitized true cod, 1315 
protein 
alkaline extraction of from spent honey bees, 886 
characterization of lupine, 38 
crosslinking between food by transglutaminase, 561 
date bars fortified with soy isolate and dry skim milk, 
1503 
detm foaming props by conductivity measurements, 62 
detm in raw pork and beef by NIR, 471 
dev low-cost Nigerian foods, 217 
effect of Ca addn on stability and sens props of soy bev- 
erage, 256 
effects of Ca, Mg and Na on heat aggregation of whey 
conc, 42 
effect of chitin as coagulating aid on yield, comp and 
functionality of tomato seed conc, 1587 
effect of cooking on cholesterol content of patties contg 
different amounts of textured soy, 268 
effects of germination in great northern beans, 1796 
effect of Fe sources and ascorbic acid on chem profile of 
Fe in a soy isolate, 1431 
effects of nonmeat products on props of fat-batters and 
mortadella sausage, 119 
effects of postmortem storage and temp on muscle deg- 
radation: anal by SDS gel electrophoresis, 294 
effect of postmortem storage on degradation of titin in 
bovine longissimus muscle, 1787 
effect of soy conc on textural attributes of minced fish 
patties, 1048 
effect of temp and moisture content of kinetics of trypsin 
inhibitor activity, in vitro digestibility and N solu- 
bility of cowpea flour, 1863 
effect of trans fatty acids on utilization and serum cho- 
lesterol, 100 
eval of vol and pressure changes during heating as in- 
dices of gelation in fish pastes, 1678 
factors affecting the emulsifying capacity of bovine mus- 
cle, 841 
fiber constituents and fibrous food residue effects on in 
vitro enzymatic digestion, 734 
fune props of acylated pea isolates, 722 
heat-induced changes in whey conc, 47 
heat treatment and drying of capelin mince: effect on, 
1320 
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hydrolysis and ultrafiltration treatment to improve the 
nutr value of rapeseed, 1644 
t of functionality of soy isolate: through chem 
phosphorylation, 716; by intro of new thiol groups 
through a papain-catalyzed acylation, 708 
infl of proc temp on distr of tissue and water-sol in Blue 
crabs, 804 
inter- and intra-lab variation in amino acid anal of food, 
526 
interaction with pectin in tomato products, 1408 
interference of plant polysaccharides and tannin in 
coomassie blue G250 test for, 1346 
iron-enriched bread: interaction effect of qual and Cu 
and Fe bioavailability, 1426 
kinetics of qual loss in enriched pasta stored in a sine 
wave temp condition, 460 
lability and reactivity of nonheme -bound nitrite, 1204 
lipolysis in turkey muscle: assoc of lipid hydrolase activ- 
ities with Zn and Cu metalloproteins in a high-mol 
weight lipid aggregate, 15 
microstructure and hydrodynamic props of soybean bod- 
ies in soln, 695 
molecular structure and functionalities of isolates prepd 
from defatted cottonseed flour succinylated at var- 
ious levels, 1275 
myofibrillar: effect of ES on postmortem prop change of, 
19 
new band appearing in electrophoretic pattern of egg 
white heated at below 60°C, 87 
prepn of curd from field peas, 375 
presence of trypsin inhibitor in soy and winged beans, 
75 
qual of African oil bean seed, 1374 
relation between hydrophobicity and foaming char of food, 
588 
relation of hydrophobicity to emulsifying props of heat 
denatured, 26 
scheme for rapid prepn of hydrolysates for amino acid 
anal, 284 
simple method for detm in meat, 986 
some func and utilization char of sesame, 1145 
soybean aggregation by sonication: ultracentrifugal anal, 
1260 
study on complementation of low qual black bean and 
sesame, 1804 
susceptibility of fractions to lysinoalanine formation, 1876 
tannin in beans: methods of anal and effects on 
qual, 1000 
tomato seed conc: effects of method of recovery on yield 
and comp char, 1583 
variability of in Vicia faba cultivars, 992 
proteinase 
assay precision and 
rat skeletal muscle, 487 
effect of N-flushing on prod by psychrotrophic bacteria 
in raw milk, 1166 
proteolysis 
activity in sarcoplasmic fluids or parasitized Pacific 
whiting and unparasitized true cod, 1315 
Pseudomonads 
comparison of volatiles produced by selected, on chicken 
skin, 1358 
P. fragi ATCC 4973: EM investigation of on intact and 
sarcoplasm-depleted bovine muscle at 21°C, 475 
P. marinogluti tracellular p from: some 
props and its action on fish actomyosin, 671 
public health 
anal of direct contact paper and paperboard food pkg for 
N-nitrosomorpholine and morpholine, 240 
antibotulinal activity of methyl and ethyl fumarates in 
comminuted nitrite-free bacon, 1574 
pproach to safe cooking of pork roasts contg 
T. spiralis, 1715 
C. botulinum ionizing radiation D-value detm using a 
micro food sample system, 141 
combined effect of a,,, pH and suboptimal temp on growth 
and enterotoxin prod of S. aureus, 1832 
comparison of HPLC and mouse bioassay methods for 
detm PSP toxins in shellfish, 1312 
destruction of T. spiralis during cooking, 765 
detm of tetrodotoxin by capillary isotachophoresis, 665 
effect of BHA, BHT, TBHQ, and PG on growth and tox- 
igenesis of selected Aspergilli, 576 
effect of cycling temp on aflatoxin prod by A. parasiticus 
and A. flavus in rice and cheddar cheese, 889 
effect of delayed germination by heat-damaged spores on 
est of heat resistance of C. botulinum types E and 
F, 226 
effect of irradiation on inhibition of C. botulinum toxin 
prod and microbial flora in bacon, 1016 


of Ca-dependent activity in 


effect of Na acid pyrophosphate in combination with Na- 
nitrite or Na-nitrite/K-sorbate on C. botulinum 
growth and toxin prod in beef/pork frankfurter 
emulsions, 990 
effect of trans fatty acids on protein utilization and serum 
cholesterol, 100 
effect of volatile components of carrot seed oil on growth 
and aflatoxin prod by A. parasiticus, 762 
enterotoxin Cy» prod by S. aureus in entree salads, 243 
essential elements in oysters as affected by proc method, 
1680 
eval of Fe binding compds as inhibitors of gas and toxin 
prod by C. botulinum in ground pork, 1445 
eval of microwave cooking procedures and ovens for de- 
vitalizing Trichinae in pork roasts, 856 
eval of selective differential plating media for isolation 
of Y. enterocolitica from exp inoculated fresh ground 
pork homogenate, 6 
factors affecting the N-nitrosothiazolidine content of ba- 
con, 1452 
infl of K-sorbate and reduced pH on growth of veg cells 
of 4 strains of C. botulinum type A and B, 574 
infl of Se-supp torula yeast diets on liver-mediated mu- 
tagenicity of aflatoxin B,, 759 
infl of temp on germination and growth of spores of emetic 
and diarrheal strains of B. cereus in a broth medium 
and in rice, 286 
interrelation between ay, temp and 5.5% oxygen on 
growth and enterotoxin A secretion by S. aureus in 
precooked bacon, 1783 
new procedure for differentiation of 01 V. cholerae and 
non-01 from oysters, 1002 
pkg film per bility in conjunction with Na-nitrite, K- 
sorbate or lactic acid starter culture for control of C. _ 
sporogenes (PA 3679) growth in sliced bologna, 861 
phys props of dietary fiber and binding of mutagens, 1010 
radiation-injured C. botulinum type E spores: outgrowth 
and repair, 1829 
sodium content of oysters and effect of proc method, 1061 
S. aureus growth and toxin prod in imitation cheeses, 
1670. 
study of S. aureus growth in model systems and proc 
cheese, 882 
study on growth potential of S. aureus in wild mush- 
room, 282 
See also microbiology; toxicology 
pudding 
conditions under which bacterial amylases survive UHT 
sterilization, 1622 
puffer fish 
detm of tetrodotoxin by capillary isotachophoresis, 665 
pulpwash 
char of Calif navel orange, 627 
purine 
effect of stewing on content of broiler tissues, 315 
of MS beef and veal, 1356 
putrefactive anaerobe 3679 
effect of culture pH on D value, cell growth and sporu- 
lation of spores prod in an anaerobic fermentor, 467 
xal 
thermal stab in liq model food systems, 1323 
pyridoxamine 
thermal stab in liq model food systems, 1323 
pyridoxine 
thermal stab in liq model food systems, 1323 
pyrophosphate, Na acid ; 
effect in combination with Na-mitrite or Na-nitrite/K- 
sorbate on C. botulinum growth and toxin prod in 
beef/pork frankfurter emulsions, 990 
pyrophosphorylase, UDP glucose 
behavior of during banana ripening, 1097 


quality 

char of frozen vs chilled beef livers and hearts, 1728 

comp of thermoproc fishery products in cans and retort- 
able pouches, 1521 

effects of citric acid and Fe levels on flavor of oil, 791 

effect of combining mech harvested green and ripe puree 
and sliced fruit, proc methodology and frozen stor- 
age on strawberries, 1609 

effects of elevated CO, atm on storage of freshwater 
crayfish, 158 

effect of freezing temp on weight loss and char of beef 
liver, kidney, heart, and tongue, 1726 

effect of Kosher vs conventional proc on broiler chickens, 
1013 

effect of osmotic agents and conc on fruit, 202 


effects of pkg method and grade size on storage of newly 
harvested peanuts, 448 

effect of washing on dired minced rockfish flesh, 1053 

effect of washing treatment on minced mullet flesh, 163 

exam of sugars, sugar alcohols and artificial sweeteners 
as substitutes for sucrose in strawberry jam: keep- 
ing tests, 186 

forced air drying of partially freeze-dried compressed 
carrot bars, 193 

HVFS of canned diced tuna: preliminary proc dev and 
eval, 364 

improvement of canned mung bean sprouts, 1598 

infl of Ca treatment on Golden Delicious apples, 403 

infl of cultivars, soak soln, blanch method, and brine 
comp on canned dry pea, 394 

infl of pre-rigor proc, mech tenderization, tumbling method 
and proc time on ham, 1532 

iron-enriched bread: interaction effect of protein and Cu 
on Fe bioavailability, 1426 

kinetics of protein loss in enriched pasta stored in a sine 
wave temp cond, 460 

magnitude est vs category scaling of food sounds, 1183 

of cheddar mfg from whole milk conc by RO, 642 

of lipid of chunked, formed roasts contg MS lamb, 1881 

of long-distance shipped green beans for proc, 1564 

of ovine muscles as affected by ES, HB and mode of chill- 
ing, 136 

of protein in African oil bean seed, 1374 

of raw, precooked and canned Albacore tuna, 288 

of spaghetti with meat sauce after varying holding treat- 
ments and heating in institutional microwave and 
convention ovens, 1579 

of turkey as affected by ovens of varying energy costs, 
853 


radiation disinfestation of Calif stone fruits infested by 
Medfly, 928 

sens and chem eval of Brazilian freshwater fish P. scrofa 
in ice storage, 1075 

spaghetti: factors infl stickinesss and relation to other 
cooking char, 1545 

storage stability of IM apples: kinetics of change, 939 

study on complementation of 2 proteins of low: black 
bean and sesame, 1804 

tannin in common beans: methods of anal and effects of 
protein, 1000 


R 
rabbit 
effect of ES on postmortem prop change of myofibrillar 
proteins, 19 
radiation 
See irradiation 
raffinose 
content of 20 varieties of cowpeas in Nigeria, 1250 
effects of germination in great northern beans, 1796 
rancidity 
control of heat induced oxidative in refrig shark and 
mackerel, 176 
effect of addn of chloride salts on ground pork inoculated 
with a Moraxella or a Lactobacillus species, 302 
effects of pkg method, display light and storage time on 
fresh pork, 848 
iron catalyzed in prerigor ground pork, 1328 
scores and TBA values as infl by pkg and storage, 829 
stat correlation of quant flavor intensity assessments and 
individual free fatty acid measurements for routine 
detection and prediction of off-flavors in butter, 1761 
Raoult's law 
relation to a, and moisture availability in solns, 648 
rapeseed 
hydrolysis and ultrafiltration treatment to improve the 
nutr value of proteins, 1644 
inter- and intra-lab variation in amino acid anal of, 526 
susceptibility of protein fractions to lysinoalanine for- 
mation, 1876 
reactors 
continuous lactose hydrolysis in fixed-bed and expanded- 
bed contg catalytic resins, 1741 
red snapper 
effects of 4 cooking methods on prox mineral and fatty 
acid comp of fillets, 1068 
moisture loss in tray-packed during 8 days storage at 
2°C, 168 
refractive index(R1) 
of dispersed phase in oil-in-water emulsions: dependence 
on droplet size and aging, 513 
refrigeration 
effect of initial acidity of plain yogurt on acidity changes 
during storage, 258 


effect of K-sorbate on storage of vacuum packed scallops, 
1042 
rehydration 
improved Salmonella species recovery from nonfat dry 
milk pre-enriched under reduced, 1162 
rennet 
effects of treatment and water content on thermal con- 
ductivity of skim milk, 1492 
eval of harp seal gastric protease as a sub for cheddar 
cheese, 179 
resins 
continuous lactose hydrolysis in fixed-bed and expanded- 
bed reactors contg catalytic, 1741 
retorts 
agitating and still: prediction of come-up correction fac- 
tors for and influence on calc, 1293 
batch: method to measure surface heat transfer from 
steam/air mixtures in, 900 
rheology 
char of mech signals in sens eval of texture, 1187 
char of exopolysaccharide prod by Corynebacterium #98 
in cheese whey substrate, 208 
deviant heat proc applied to canned or pkg liq food, 1229 
exp verifications of a heat transfer model for simulated 
liq food undergoing flame sterilization, 726 
flow char of soybean constituents controlled by ratio of 
total to imbibed water, 691 
gas-particle heat transfer coefficient for fluidization of 
different shaped foods, 114 
improved model for food thick from non-Ni 
fluid mechanics in the mouth, 57 
microstructure and hydrodynamic props of soybean pro- 
tein bodies in soln, 695 
models for pseudoplastic soy systems based on water 
binding, 1436 
new consistency method for tomato products: the ppt 
weight ratio, 1460 
pectin-protein interaction in tomato products, 1408 
predicting texture of liquid and melting semi-solid foods, 
1221 
props of cooked potatoes, 1470 
props of pH-adjusted or succinylated egg albumen, 1395 
water activity and freezing point depression of aqueous 
solns and liq foods, 1667 
water binding of wheat flour doughs and breads as stud- 
ied by Deuteron relaxation, 95 
riboflavin 
eval of a modified AOAC detm for in foods, 748 
HPLC detm in eggs and dairy products, 92 
rice 
brown: fiber constituents and fibrous food residue effects 
on in vitro enzymatic digestion of protein, 734 
capsule-packed freezing of cooked and glutinous cakes, 
1139 
char of :soybean mixtures proc by simple extrusion cook- 
ing, 434 
effect of cycling temp on aflatoxin prod by A. parasiticus 
and A. flavus in, 889 
infl of temp on germination and growth of spores of emetic 
and diarrheal strains of B. cereus in a broth me- 
dium, 286 
sens attributes of corn tortillas with substitutions of, 1124 
studies on expanded: optimum proc conditions, 1604; 
physicochem basis of varietal differences, 1600 
ripening 
changes in chem constituents of kiwifruit during post- 
harvest, 607 
starch-sugar transformation during banana: behavior of 
UDP glucose pyrophosphorylase, sucrose synthetase 
and invertase, 1097 
roasting 
in a model system: tenderness of bull adductor muscle, 
conventionally chilled or ES-HB, 337 
rockfish 
effect of washing on nutr and qual char of dried minced 
flesh, 1053 
functional and morphological changes in proc frozen 
muscle, 1388 


rosemary 
inhibition of lactic acid bacteria by, 1455 


Ss 
sage 
inhibition of lactic acid bacteria by, 1455 


enterotoxin Cy prod by S. aureus in, 243 


salmon 
headspace GC method for rapid anal of ethanol in canned, 
290 


Salmonella 
improved species recovery from nonfat dry milk pre-en- 
riched under reduced rehydration, 1162 
typhimurium: effect of pectin and lignin on mutagenicity 
in Ames assay, 1008; growth on beef tissue at 25°C, 
1700 


acceptability of reduced Na in breads, cottage cheese, 
and pickles, 1300 
comp of serum and sens eval of cooked-frozen-thawed 
scrambled eggs at various levels, 794 
content of selected snack foods, 656 
effect in prerigor blends and cooked sausages on water 
binding, released fat and pH, 1022 
effect of addn of Cl on rancidity of ground pork inocu- 
lated with a Moraxella or a Lactobacillus species, 
302 
effct of reduced levels: on sens and instrumental eval of 
frankfurters, 1962; on stability of frankfurters, 1684 
effect of NaCl causing softening of texture of canned snap 
beans, 1362 
effect on color, flavor and overall acceptability of ham, 
152 
effect on phys, chem and sens props of frankfurter-type 
sausages, 1036 
effect on texture and flavor of fish patties prepd from 
minced sheepshead, 1078 
electrophoresis and chrom of heat-treated whole egg with, 
501 
infl of temp on measurement of a, of systems, 552 
pre- and post-rigor sectioned and formed beef steaks mfg 
with different levels of, 1731 
retardation by glandless cottonseed flour of lipid oxida- 
tion and discoloration in raw ground beef contg, 351 
See also chloride, Na 
sarcoplasm 
EM investigation of P. fragi ATCC 4973 on depleted bo- 
vine longissimus dorsi muscle at 21°C, 475 
proteolytic activity on fluids of parasitized Pacific whit- 
ing and unparasitized true cod, 1315 
sauce, meat 
sens qual of spaghetti with after varying holding treat- 
ments and heating in institutional microwave and 
convection ovens, 1579 
sausage 
color d by integrating sphere refl spec- 
trophotometry when whole blood or blood cured by 
nitrite is added to, 1723 
effect: of proc variables on microbial, phys and sens char 
of pork, 146; of rigor-state, levels of salt and Na- 
tripolyphosphate on phys, chem and sens props of, 
1036; of salt levels on water binding, released fat 
and pH, 1022 
eval of a modified gradient feed culturing system for 
growth of L. plantarum starter organism, 465 
mortadella: effects of nonmeat protein products on props 
of fat-batters, 119 
use of vacuum during formation of meat emulsions, 1039 
scallops 
effect of K-sorbate on refrig storage of vacuum packed, 
1042 
SDS-PAGE 
infl of proc temp on distr of tissue and water-sol proteins 
in Blue crabs, 804 
seafood 
Ames test for mutagenicity on Pacific whiting treated 
with 492 
bisulfite suppression of fish aromas, 1064 
canned shrimp texture as a function of its heat history, 
360 
char and utilization of ocean quahog clam juice as a liq- 
uid and dehydrated flavoring agent, 353 
char of shrimp lipids, 33 
chem and sens assessment of nonspawning capelin sub- 
jected to long term frozen storage, 1512 
chillpack studies on farm-raised channel catfish, 311 
chlorine incorporation in shrimp, 668 
collagen as ™ajor edible component of jellyfish, 1758 
color changes in Blue crabs during cooking, 652 
composition: of HPLC and mouse bioassay methods for 
detm PSP toxins in shellfish, 1312; of nutr in raw, 
com! breaded and hand-breaded shrimp, 307 
control of heat induced oxidative rancidity in refrig shark 
and mackerel, 176 
detm of hypoxanthine in fish meat with an enzyme starter, 
496 
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difference in lipid comp of fresh water prawn and marine 
shrimp, 1440 


app!n of factor analysis to cooked beef aroma descriptors, 
1354 


effects of elevated CO, atm on storage of fresh 
crayfish, 158 

effects of 4 cooking methods on prox mineral and fatty 
acid comp of fillets, 1068 

effect of heat and alkali on lysinoalanine formation in 
fish muscle, 296 

effect of K-sorbate on refrig storage of vacuum-packed 
scallops, 1042 

effect of soy flour, SPC and Na-alginate on i at- 
tributes of minced patties, 1048 

effects of salt, tripolyphosphate and Na-alginate on tex- 
ture and flavor of fish patties prepd from minced 
sheepshead, 1078 

effect of washing: on nutr and qual characteristics of 
dried minced rockfish flesh, 1053; on qual of minced 
mullet flesh, 163 

ensilage treatment of vfish waste for imp: t 
of astaxanthin pigment extraction, 1516 

essential elements in oysters as affected by proc method, 
1680 

eval of vol and pressure changes during heating as in- 
dices of protein gelation in fish pastes, 1678 

extracellular protease from P. marinoglutinosa: some 
props and its action on actomyosin, 671 

factors controlling deterioration of spiny dogfish during 
iced storage, 808 

func and morphological changes in proc frozen fish mus- 
cle, 1388 

headspace GC method for rapid anal of ethanol in canned 
salmon, 290 

heat treatment and drying of capelin mince: effect of 
water binding and soluble protein, 1320 

HVFS of canned diced tuna: preliminary process dev and 
qual eval, 364 

indole in shrimp: effect of fresh storage temp, freezing 
and boiling, 813 

infl of proc temp on distr of tissue and water-sol protein 
in Blue crabs, 804 

modified atm storage of Dungeness crab, 370 

moisture loss in tray-packed fresh fish during 8 days 
storage at 2°C, 168 

new procedure for differentiation of 01 V. cholerae and 
non-01 from oysters, 1002 

nutr qual of raw, precooked and canned Albacore tuna, 
288 


Pacific cod: change in sensory and chem props when held 
in ice and in COg modified refrig , 1552 

proteolytic activity on the sarcoplasmic fluids of para- 
sitized Pacific whiting and unparasitized true cod, 
1315 

qual comparison of thermoproc fishery products in cans 
and retortable pouches, 1521 

screening test for histamine in fish, 155 

sens and chem eval of keeping qual of Brazilian fresh- 
water fish in ice storage, 1075 

simple method for eval textural changes of frozen fish 
minces, 292 

sodium content of oysters and effect of proc method, 1061 

storage stability of IM mullet roe, 172 

water re-use in proc of Pacific shrimp, 1056 

yields, prox comp and mineral content of finfish and 
shellfish, 313 


seal, harp 


eval of gastric protease as a rennet substitute for ched- 
dar cheese, 179 


seed 


cotyledon structure of peanut before and after hydraulic 
pressing, 1405 
isolation and char of starch from 4-o'clock flower, 1238 


selenium 


infl of supp of torula yeast diets on liver-mediated mu- 
tagenicity of aflatoxin B,, 759 

TBA values and glutathione perioxidase activity in meat 
from chickens fed a supp diet, 300 


semimembranosus 


effects of beef carcass ES, HB and aging on unfrozen and 
frozen steaks, 332 

effect of marination on mineral content and tenderness 
of beef, 662 


semitendinosus 


factors affecting the emulsifying capacity of bovine mus- 
cle and muscle proteins, 841 

shear force values for steaks from muscle of prerigor leg- 
twisted beef proteins, 841 

shear force values for steaks from muscle of prerigor leg- 
twisted beef carcasses, 1577 


sensory evaluation 


acceptability of reduced Na in breads, cottage cheese and 
pickles, 1300 
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ing palatability char of beef destined for retail distr, 

1719 

biochem and qual characteristics of ovine muscles as af- 
fected by ES, HB, and mode of chilling, 136 

bisulfite suppression of fish aromas, 1064 

broccoli storage: effect of N®-benzyladenine, pkg, and ic- 
ing on color of fresh broccoli, 1594 

canned shrimp texture as a function of its heat history, 
360 

char and utilizatiom of ocean quahog clam juice as a 
liquid and dehydrated flavoring agent, 353 

char of prerigor pressurized vs conventionally proc beef 
cooked by microwaves and by broiling, 346 

char of aroma of raw carrots with use of factor analyses, 
71 

chillpack studies on farm-raised channel catfish, 311 

comparison of some props of beef and buffalo meat, 686 

control of heat induced oxidative rancidity in refrig shark 
and mackerel, 176 

cultivar, proc and storage effects on pecan kernel color, 
1646 

date bars fortified with SPI and dry skim milk, 1503 

detection and control of soymilk astringency, 438 

dev of high-protein low-cost Nigerian foods, 217 

dietary fibers in muffins, 111 

effect of age and sex on biophys props of fresh beef mus- 
cle from bullocks and steers, 844 

effects of beef carcass ES, HB and aging on unfrozen and 
frozen steaks, 332 

effect of Ca addn on soy beverage, 256 

effects of carcass maturity on collagen solubility and pal- 
atability of beef from grain-finished steers. 484 

effects of citric acid and Fe levels on flavor qual of oil, 
791 

effects of color on aroma, flavor and texture judgments 
of foods, 787 

effect of combining mech harvested green and ripe puree 
and sliced fruit, proc methodology and frozen stor- 
age on qual of strawberries, 1609 

effects of dehydration and soy fortification on Ghanaian 
fermented maize meal, 1255 

effects of elevated CO atm on storage of freshwater 
crayfish, 158 

effects of fat and NaCl/phosphate levels on props of pork 
patties, 878 

effect of freezing temp on weight loss and qual char of 
beef liver, kidney, heart and tongue, 1726 

effect of Kosher vs conventional proc on yield, qual and 
acceptability of broiler chickens, 1013 

effect of marination upon mineral content and tender- 
ness of beef, 662 

effect of nitrite and salt on color, flavor and overall ac- 
ceptability of ham, 152 

effects of protein prod on props of fat-bat- 
ters and mortadella sausage, 119 

effect of osmotic agents and conc on fruit qual, 202 

effects of pkg method and grade size on storage qual of 
newly harvested peanuts, 448 

effect of K-sorbate and vacuum pkg on qual and micro- 
flora of dry-cured intact and boneless hams, 1709 

effect of proc variables on char of pork sausage, 146 

effects of reduced salt levels on frankfurters, 1692 

effects of rigor-state, levels of sait and Na-tripolyphos- 
phate on frankfurter-type sausages, 1036 

effect of salt, tripolyphosphate and Na-alginate on tex- 
ture and flavor of fish patties prepd from minced 
sheepshead, 1078 

effect of soy flour, SPC and Na-alginate on textural at- 
tributes of minced fish patties, 1048 

effect of washing on nutr and qual char of dried minced 
rockfish flesh, 1053 

ES effects on myoglobin props of bovine muscle, 479 

exam of sugars, sugar alcohols and artificial sweeteners 
as subs for sucrose in strawberry jam: keeping qual 
tests, 186; product dev, 183 

factors controlling the deterioration of spiny dogfish dur- 
ing iced storage, 808 

forced air drying of partially freeze-dried compressed 
carrot bars, 193 

high fructose corn syrup: replacement for sucrose in an- 
gel cake, 452 

HVFS fruits: storage study on sliced clingstone peaches, 
sliced pears and diced fruit, 1484 

improved model for food thickness from non-Newtonian 
fluid mechanics in the mouth, 57 

indole in shrimp: effect of fresh storage temp, freezing 
and boiling, 813 

infl of Ca treatment on Golden Delicious apple qual, 403 


infl of cultivars, soak soln, blanch method, and brine 
comp on canned dry pea qual, 394 

infl of prerigor proc, mech tenderization, tumbling method 
and processing time on qual and yield of ham, 1532 

infl of rate and length of cookery upon product attributes 
of pre- and postrigor beef, 343 

infl of storage times after cooking on Warner-Bratzler 
shear values of beef roasts, 309 

interrelation among synergism, potentiation, enhance- 
ment and ded perceived intensity vs conc, 1192 

investigation of some important storage parameters in 
acidified bulk storage of tomatoes, 932 

lab scale prod of winged bean curd, 441 

magnitude est vs category scaling of the hedonic qual of 
food sounds, 1183 

measurement of taste intensity and degree of liking of 
beverages by graphic scales and magnitude est, 1175 

modified sample prepn method for measuring meat ten- 
derness by the Kramer shear press, 304 

moisture loss in tray-packed fresh fish during 8 days 
storage at 2°C, 168 

muscle mineral conc as predictors of taste panel sensory 
attributes of beef, 1170 

of Angus and Holstein beef with increasing carcass weight, 
marbling score or longissimus ether extract, 835 

of cooked-frozen-thawed scrambled eggs at various salt 
levels, 794 

of corn-based fortified food products, 1637 

of corn tortillas with sub of potatoe, rice and pinto beans, 
1124 

of dehydrated green peppers, 1246 

of HVFS clingstone peaches, using ranking and signal 
detection measures with minimal cross-sensory in- 
terference, 1626 

of keeping qual of Brazilian freshwater fish in ice stor- 
age, 1075 

of lamb after growth of yeasts at —5°C, 1883 

of lamb retail cuts vacuum pkg in high oxygen barrier 
film, 1735 

of nonspawning capelin subjected to long term frozen 
storage, 1512 

of pre- and post-chill processed hams and bellies, 1886 

of spaghetti with meat sauce after varying holding treat- 
ments and heating in institutional microwave and 
convection ovens, 1579 

of sweet potato patties, 1568 

of vacuum- or N-packed veal chucks under different stor- 
age conditions, 1537 

Pacific cod: change in when held in ice and in COy mod- 
ified refrig seawater, 1552 

pleasantness of food sounds, 783 

postmortem muscle metabolism and meat tenderness, 23 

predicting the texture of liquid and melting semi-solid 
foods, 1221 

preference for coml proc dill pickles in relation to NaCl, 
acid and texture, 641 

prep of high protein curd from field peas, 375 

prod of nonbitter, desalted milk hydrolysate for fortifi- 
cation of soft drinks and fruit juices, 897 

qual comparison of thermoproc fishery products in cans 
and retortable pouches, 1521 

qual improvement of canned mung bean sprouts, 1598 

radiation disinfestation of Calif stone fruits infested by 
Medfly, 928 

relation between color eval and chlorophyllian pigment 
content in dried parsley leaves, 1854 

roasting vs cooking in a model system: tenderness of bull 
adductor muscle, conventionally chilied or ES-HB, 
337 

snack crackers contg whole-grain triticale flour: crisp- 
ness, taste, and acceptability, 266 

some char of corn: soybean and rice: soybean mixtures 
proc by simple extrusion cooking, 434 

some theoretical rheol 1 char of 
in, of texture, 1187 

spaghetti: factors influencing stickiness and relation to 
other cooking qual char, 1545 F 

stability of color in Concord grape juice and expression 
of color, 430 

stat correlation of quant flavor intensity assessment and 
individual free fatty acid measurements for routine 
detection and prediction of hydrolytic rancidity off- 
flavors in butter, 1761 

storage stability of IM mullet roe, 172 

sunflower butter: nutr eval and consumer acceptance, 
237 

sunflower hull flour as potential dietary fiber supp, 1463 

synthesis and aroma props of new alkyloxazoles and al- 

kylthiazoles identified in cocoa butter from roasted 

cocoa beans, 1570 

| and rheological props of cooked potatoes, 1470 


| signals 


textural props of sorghum dough, 1650 

turkey qual as affected by ovens of varying energy costs, 
853 

use of veg oils in pie crusts, 1566 

visual color deterioration in blackcurrant syrup pre- 
dicted by different instrumental variables, 1745 


serum 
comp of cooked-frozen-thawed scrambled eggs at various 
salt levels, 794 
sesame 
some functional and utilization char of flour and pro- 
teins, 1145 
study of complementation of 2 proteins of low qual: and 
black bean, 1804 


control of heat induced oxidative rancidity in refrig, 176 
shear force 
values for steaks from semitendinosus muscle of prerigor 
leg-twisted beef carcasses, 1577 


effect of ES on tenderization of mutton by aging, 874 
sheepshead, minced 
effects of salt, tripolyphosphate and Na-alginate on tex- 
ture and flavor of fish patties prepd from, 1078 
shellfish 
comparison of HPLC and mouse bioassay methods for 
detm PSP toxins in, 1312 
dye binding props of chitin and chitosan, 36 
yields, proximate comp and mineral content of, 313 
See also seafood; individual species 
shelling 
phys props of pecans relating to efficiency, 800 
shipping 
long-distance affecting nutr qual of green beans, 1564 
shrimp 
canned: texture as a function of its heat history, 360 
characterization of lipids, 33 
chlorine incorporation in, 668 
comparison of nutr in raw, com! breaded and hand- 
breaded, 307 
indole in: effect of fresh storage temp, freezing and boil- 
ing, 813 
marine: differences in lipid of comp of, 1440 
qual comparison of thermoproc products in cans and re- 
tort pouches, 1521 
water re-use in processing of, 1056 
shrinkage 
of foodstuffs at changing moisture contents, 1497 
snack food 
kinetics of oxidation of potato chips under constant temp 
and sine wave temp conditions, 712 
soaking 
diffusion model with a conc-dependent diffusion coeffi- 
cient for describing water movement in legumes 
during, 618 
infl of soln on canned dry pea qual, 394 
sodium 
content of oysters and effect of proc method, 1061 
content of Pectoralis superficialis from broilers chilled 
in K or NaCl ice slush, 675 
effect of marination on in beef, 662 
effect of on heat aggregation of whey protein conc, 42 
reduced: acceptability of in breads, cottage cheese, and 
pickles, 1300 
sodium chloride 
See chloride, sodium; salt 
solanine, alpha 
content of potato peels and potato peel products, 84 
solubility 
age-related changes in collagen of bovine corium: studies 
on, 681 
effects of carcass maturity on collagen of beef from grain- 
finished steers, 484 
effect of temp and moisture content, of N in cowpea flour, 
1863 
solutions 
Raoult’s law, ay and moisture availability in, 648 
sonication 
soybean protein aggregation by, 1260 
sorbate, potassium 
effect of Na acid pyrophosphate in comb with C. botu- 
linum growth and toxin prod in beef/pork frank- 
furter emulsions, 990 
effect on qual and microflora of dry-cured intact and 
boneless hams, 1709 
effect of refrig storage on vacuum pkg scallops, 1042 
infl of on growth of veg cells of 4 strains of C. botulinum 
type A and B, 574 
pkg film permeability in conjunction with for control of 
S. sporogenes (PA 3679) growth in sliced bologna, 
861 


sorghum 
effect of grain size on degree of milling, color and cooking 
time of, 650 
textural props of dough, 1650 
sorption isotherms 
char of polymer and solute bound water by pulsed NMR, 
517 
sounds 
magnitude est vs category scaling of the hedonic qual of 
food, 1183 
pleasantness of food, 783 
soy 
date bars fortified with protein isolate and dry skim milk, 
1503 
effect of Ca addn on stability and sens props of beverage, 
256 
effect of cooking on cholesterol content of patties contg 
different amounts of textured protein, 268 
effects of dissolved free oxygen on volatile compds of oil, 
1429 
effect of flour, protein conc and Na-alginate on textural 
attributes of minced fish patties, 1048 
effect of fortification of physicochem, nutr and sens props 
of Ghanaian fermented maize meal, 1255 
effect of Fe sources and ascorbic acid on chem profile of 
Fe in a protein isolate, 1431 
effect of pH and heating on binding of Fe, Ca, Mg and 
Zn and loss of phytic acid in flour, 1272 
ident and est of histamine, tryptamine, phenethylamine 
and tyramine in sauce by TLC of dansy! derivatives, 
1826 
improvement of functionalities of protein isolate through 
chem phosphorylation, 716 
improvement of functionality of protein by intro of new 
thiol groups through a papain-catalyzed acylation, 
708 
inhibition of spoilage bacteria by acidification of ex- 
tended ground beef, 825 
inter- and intra-lab variation in amino acid anal of, 526 
prop and textural props of cheese whey curd, 1562 
rheological models for pseudoplastic systems based on 
water binding, 1436 
soybean 
appln of 2-level fractional factorial designs in dev of a 
whipped topping, 230 
biochem study on nonprotei 
inhibitors in, 1265 
char of whole corn: and rice: mixtures ,srocessed by sim- 
ple extrusion cooking, 434 
effect of oil on protein utilization and serum cholesterol, 
100 
effect of proc parameters on trypsin inhibitor and lectin 
contents of tortillas from raw-corn mixtures, 246 
effect of temp on water diffusion in, 1364 
flow char of constituents controlled by ratio of total to 
imbibed water, 691 
GC detm of BHA, BHT and TBH@Q in oil, 73 
isolation of hy crosi plex from, 1269 
lab scale prod of winged bean curd, 441 
microstructure and hydrodynamic props of protein bod- 
ies in soln, 695 
presence of nonprotein trypsin inhibitor in, 75 
protein aggregation by sonication: ultracentrifugal anal, 
1260 
qual and quant effects of antioxidants on flavor stability 
of oil, 1172 
susceptibility of protein fracti to lysinoalanine for- 
mation, 1876 
soymilk 
appln of enzymes in prod to improve yield, 445 
detection and control of astringency, 438 
spaghetti 
sens qual with meat sauce after varying holding treat- 
ments and heating in institutional microwave and 
convection ovens, 1579 
some factors influencing stickiness and relation to other 
cooking qual char, 1545 
spectrometry, mass 
anal of phenolic acids of selected tree nuts, 798 
anal of volatile constituents in blueberries, 278 
integrating sphere reflectance: sausage color measured 
by, when whole blood or blood cured by nitrite is 
added to sausages, 1723 
spectroscopy 
near infrared (NIR): detm of moisture, protein, fat and 
calories in raw pork and beef, 471 
NIR diffuse reflectance: comp anal of whey powders us- 
ing, 959 
resonance Raman: qual and quant detm of some yellow, 
orange, and red food dyes by, 521 


trypsiy and chymotrypsin 


kinetics of chlorophyll degradation to pyropheophytin, 
1303 
spoilage 
inhibition by acidification of soy extended ground beef, 
825 
stability 
effect of Ca addn on soy beverage, 256 
stability 
effects of reduced salt levels on frankfurters, 1684 
effect of a a,, activity and moisture content on beet pow- 
der pigments, 703 
in storage: of carotenoids in orange oil, 924; of IM apples: 
kinetics of qual change, 939; of veg fermented with 
PH control, 975 
of color in Concord grape juice and expression of color, 
430 
of folic acid and 5-methyltetrahydrofolic acid in liq model 
food systems, 581 
of mannitol to L. plantarum degradation in green beans 
fermented with L. cellobiosis, 972 
of IM mullet roe, 172 
of iron bate comp! in soln, 1217 
of vit Bg compds in liq model food systems, 1323 
qual and quant effects of antioxidants on, of oil, 1172 
stabilization 
of aqueous pectin dispersions by ethanol, 1235 
stachyose 
content of 20 varieties of cowpeas in Nigeria, 1250 
isolation of -sucrose complex from soybeans and peanuts, 
1269 
Staphylococcus aureus 
antibacterial activity of selected hydroxycinnamic acids, 
1378 
combined effect of a,, pH and suboptimal temp on growth 
and enterotoxin prod of, 1832 
enterotoxin C2 prod by in entree salads, 243 
growth and toxin prod in imitation cheeses, 1670 
interrelation between ay; temp and 5.5% oxygen on 
growth and enterotoxin A secretion in precooked ba- 
con, 1783 
study of growth in model systems and processed cheese, 
882 
study on growth potential in wild edible mushroom, 282 
starch 
changes in fraction during extrusion-cooking of corn, 378 
isolation and char from 4-o'clock flower seed, 1238 
residence time distr for wheat in a single screw extruder, 
1157 
-sugar transformation during banana ripening: behavior 
of UDP glucose pyrophosphorylase, sucrose synthe- 
tase and invertase, 1097 
statistics 
correlation of quant flavor intensity assessments and in- 
dividual free fatty acid measurements for routine 
detection and prediction of hydrol idity of 
off-flavors in butter, 1761 
eval of data for detecting adulteration of Calif navel or- 
ange juice, 636 
eval of ay 
Humicap meter, 534 


d with the Vaisala 


steam 
consumption: infl of selected thermal proc conditions on, 
and on mass avg sterilizing values, 212 
effect of thermal proc and agitation in on the seal strength 
of retortable pouches, 250 
method to measure surface heat transfer from /air mix- 
tures in batch retorts, 900 
sterigmatocystin 
caffeine inhibition of, 1226 
sterilization 
flame: dev of processes for sliced peaches and pears, 1106; 
exp verification of a heat transfer model for simu- 
lated liq foods undergoing, 726 
HVFS: of canned dice tuna—preliminary proc dev and 
qual eval, 364; sens eval of Clingstone peaches using 
ranking and signal detection measures with mini- 
mal cross-sens interference, 1626; storage study on 
sliced Clingstone peaches and pears and diced fruit, 
1484 
influence of selected thermal proc conditions on steam 
consumption and on mass avg values, 212 
studies on poultry meat bologna: effects of chopping con- 
dition and type of meat, 317; effects of nitrite addn 
and vacuum cutting, 322 
UHT: conditions under which bacterial amylases sur- 
vive, 1622 
See also processing 
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steritort 
prediction of come-up time correction factors for and in- 
fluence on calc, 1293 
See also processing 
stewing 
effect on purine content of broiler tissues, 315 
storage 
activities of enzymes of sugar metabolism in y-irradiated 
potato tubers, 1242 
and lipid qual of chunked, formed roasts contg MS lamb, 
1881 
capsule-packed freezing of cooked rice and glutinous rice 
cakes, 1139 
cause of reduced cooking rate in P. vulgaris following 


holding treatments and heating in institutional mi- 
and ion ovens, 1579 

stability: of carotenoids in orange oil, 924; of color in 
Concord grape juice and expression of color, 430; of 
IM apples: kinetics of qual change, 939; of IM mullet 
roe, 172; of veg fermented with pH control, 975 

study of a gas-pkg bakery product, 1370 

temp response of frozen peas to di-thermal regimes, 77 

vitamin retention, color and texture in thermally proc 
green beans and Royal Ann cherries packed in 
pouches and cans, 920 

weight loss and qual char of frozen vs chilled beef liver 

and hearts, 1728 


adverse conditions, 623 

chem and sens assessment of nonspawning capelin sub- 
jected to long term frozen, 1512 

chillpack studies on farm-raised channel catfish, 311 

cysteine as an inhibitor of browning in pear juice conc, 
951 

effects of beef carcass ES, HB, and aging on unfrozen 
and frozen steaks, 332 

effect of combining mech harvested green and ripe puree 
and sliced fruit, proc methodology and on qual of 
strawberries, 1609 

effects of elevated CO2 atm on of fresh-water crayfish, 
158 

effect of initial acidity of plain yogurt on acidity changes 
during refrig, 258 

effect of N-flushing on prod of proteinase by Psychro- 
trophic bacteria in raw milk, 1166 

effects of pkg method and grade size on qual of newly 
harvested peanuts, 448 

effect of postmortem on degradation of the myofibrillar 
protein titin in bovine longissimus muscle, 1787 

effect of K-sorbate and vacuum pkg on qual and micro- 
flora of dry-cured intact and boneless hams, 1709 

effect of K-sorbate on vacuum packed scallops, 1042 

effects of reduced salt levels: on sens and instrumental 
eval of frankfurters, 1692; on stability of frankfurt- 
ers, 1684 

effect of selected organic acids on pitting of tinplate cans 
in model systems, 1148 

effect on microbial growth and rancidity of fresh pork, 
848 

effects on muscle protein degradation: anal by SDS gel 
electrophoresis, 294 

effects on pecan kernel color, 1646 

effects on water-sol. vitamins content of human milk, 
994 

exam of sugars, sugar alcohols, and artificial 


changes in sucrose, fructose and glucose content of frozen 
with thawing, 1094 

effect of combining mech harvested green and ripe puree 
and sliced fruit, proc methodology and frozen stor- 
age on qual of, 1069 


synthetase, sucrose 
behavior of during banana vipening, 1097 
syrup, blackcurrant 
visual color deterioration in predicted by different in- 
strumental variables, 1745 
effect of osmotic agents and conc on fruit qual, 202 
high fructose corn: replacement for sucrose in angel cake, 
452 


T 
tannin(s) 
in common beans: methods of anal and effects on protein 
qual, 100 
interference in coomassie blue G250 test for protein, 1346 
taste 
of snack crackers contg whole-grain triticale flour, 266 


exam of sugars, sugar alcohols, and artifical t s 
as substitutes for sucrose in jam: keeping qual tests, 
186; product dev, 183 
Streptococci 
fermentation char of in green bean juice, 962 
S. Is. «is: carbonyl levels in oilseed-based beverage prod- 
ucts during growth of, 1372 
S. thermophilus: whole body, liver and plasma choles- 
terol levels in rats fed milk, 280 
succinylation 
effect on HO retention props of coagulated frozen-thawed- 
egg albumen, 1391 
molecular structure and functionalities of protein iso- 
lates prepd from defatted cottonseed flour, 1275 
rheological props of egg albumen, 1395 
sucrose 
behavior of synthetase during banana ripening, 1097 
change in content of frozen strawberries with thawing, 
1094 
comparative effects of various -fatty acid esters upon bread 
and cookies, 955 
content of 20 varieties of cowpeas in Nigeria, 1250 
exam of sugars, sugar alcohols, and artifical sweeteners 
as subs for in strawberry jam: keeping qual tests, 
186; product dev, 183 
high fructose corn syrup: replacement for in angel cake, 
452 


ident of tomato catsup comminution process using ve- 
locity gradient centrifugation, 984 

isolation of -stachyose complex from soybeans and pea- 
nuts, 1269 


as substitutes for sucrose in strawberry jam: keep- 
ing qual tests, 186 

factors controlling deterioration of spiny dogfish during, 
808 

fatty acids of neutral and phospholipids, rancidity scores 
and TBA values as influenced by, 829 

HVFS fruits: study on sliced peaches, pears and diced 
fruit, 1484 

immunochem studies on d tion of 
glucose, 769 

indole in shrimp: effect of temp, 813 

infl of after cooking on Warner-Bratzler shear values of 
beef roasts, 209 

infl of Ca treatment on Golden Delicious apple qual, 403 

investigation of some important parameters in acidified 
bulk storage of tomatoes, 932 

kinetics of protein qual loss in enriched pasta stored in 
a sine wave temp condition, 460 

microflora, sens and exudate changes of vacuum- or N- 
packed veal chucks under different conditions, 1537 

dified atm of Dung crab, 370 

moisture loss in tray-packed fresh fish during at 2°C, 
168 

nutr comp of historical canned food samples, 654 

of broccoli: effect of N®-benzyladenine, pkg, and icing on 
color of fresh, 1594 

Pacific cod: change in sens and chem props when held in 
ice and in CO, refrig , 1552 

prod and regeneration of principal volatiles in apples 
stored in modified atrn and air, 400 

psychrotrophic bacteria in prerigor ground pork, 1348 

relation among cell wall constituents, Ca and texture 
during, of cucumber, 66 

retardation by glandless cottonseed flour of lipid oxida- 
tion and discoloration in raw ground beef contg salt, 
351 

sens and chem eva! of keeping qual of Brazilian fresh- 
water fish, 1075 

sens qual of spaghetii with meat sauce after varying 


Ibumin with 


Aified 


y b ing of freeze-dried, 539 
sugar 
activities of enzymes of metabolism in y-irradiated po- 
tato tubers, 1242 
anal of fruit juices: content and method, 633 
changes in sucrose, fructose and glucose content of frozen 
strawberries with thawing, 1094 
comp of bamboo shoots, 935 
electrophoresis and chrom of heat-treated whole egg with, 
501 
exam of as substitutes for sucrose in strawberry jam: 
keeping qual tests, 186; product dev, 183 
-starch transformation during banana ripening: behav- 
ior of UDP glucose pyrophosphorylase, sucrose syn- 
thetase and invertase, 1097 
sulfate, calcium 
detection and control of soymilk astringency, 438 
lab scale prod of winged bean curd, 441 
stability of color in Concord grape juice and expression 
of color, 430 
sunflower 
butter: nutr eval and consumer acceptance, 237 
comparison of whippability of defatted meals from 3 hy- 
brid varieties of seed, 1131 
HPLC method for chlorogenic acid detm in seeds, 264 
hull flour as a potential dietary fiber supp, 1463 
hull: physiol responses of rats to high fiber bread diets 
contg several sources of, 1151 
seeds: fatty acid comp of lean and fat tissue of swine fed 
various dietary levels, 1331 
sweeteners, artificial 
exam of as subs for sucrose in strawberry jam: keeping 
qual tests, 186; product dev, 183 
effect of on ice recrystallization rates, 1801 
swine 
fatty acid comp of lean and fat tissue, 1331 
synergism 
interrelation with potentiation, enhancement and ex- 
panded perceived intensity vs conc, 1192 
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of and degree of liking of beverages by 
graphic scales and magnitude est, 1175 
muscle mineral dict 
sensory attributes of beef, 1170 
See also sensory evaluation 
TBA 
eval of methods for detm of lipid oxidation in red meat 
from 4 species, 1776 
values as infl by pkg and storage, 829 
TBHQ (tertiary butylhydroquinone) 
effect on growth and toxigenesis of selected Aspergilli, 
576 
effect of corn oil and casein on antimicrobial activity, 
1284 
GC detm of in soybean oil, 73 
qual and quant effects on flavor stability of oil, 1172 
tea 
HPLC detm of caffeine and theobromine in, 745 
temperature 
dev of a time temp integrator indicator for frozen beef, 
1526 
effect of cycling on aflatoxin prod by A. parasiticus and 
A. flavus in rice and cheddar cheese, 889 
effect of freezing on weight loss and qual char of beef 
liver, kidney, heart and tongue, 1726 
effects of frying procedures and comp factors on profile 
of bacon, 817 
effect of sub-optimal on growth and enterotoxin prod of 
S. aureus, 1832 
effects on acoustic props of monosaccharide solns, 1822 
effect on growth and i ion by S. au- 
reus in procooked bacon, 1783 
effect on kinetics of trypsin inhibitor activity, protein in 
vitro digestibility and N solubility of cowpea flour, 
1863 
effects on muscle protein degradation: anal by SDS gel 
electrophoresis, 294 
effect on stability of folic acid and 5-methyltetrahydro- 
folic acid in liq model food systems, 581 
effect on water diffus‘on in soybean, 1364 
indole in shrimp: effect of storage, 813 
infl of proc on distr of tissue and water-sol. proteins in 
Blue crabs, 804 
infl on germination and growth of spores of emetic and 
diarrheal strains of B. cereus in a broth medium and 
in rice, 286 
infl on growth of A. flavus and A. parasiticus, 778 
infl on measurement of ay of food and salt systems, 552 
kinetics of Maillard reaction between aspartame and 
glucose in soln at high, 543 
kinetics of oxidation of potato chips under constant and 
sine wave conditions, 712 
kinetics of protein qual loss in enriched pasta stored in 
a sine wave condition, 460 
response of frozen peas to di-thermal storage regimes, 
77 
tenderizaton 
effect: of ES on mutton by aging, 874; on HB beef mus- 
cles, 131 
infl on qual and yield of ham, 1532 
tenderness 
effect of marination of beef, 662 
infl of rate and length of cookery upon product attributes 
of pre- and postrigor beef, 343 
infl of storage times after cooking on Warner-Bratzler 
shear values of beef roasts, 309 
modified sample prep method for measuring by Kramer 
shear press, 304 
of Pectoralis superficialis from broilers chilled in K or 
NaCl ice slush, 675 
postmortem muscle metabilism and, 23 


ations as p 


of panel 


roasting vs cooking in a model system: of bull adductor 
muscle conventionally chilled or ES-HB, 337 
tests/testing 
Ames: for mutagenicity on Pacific whiting treated with 
H202, 492 
for histamine in fish, 155 
See all analyses; methods/methodology 
tetrodotoxin 
detm of by capillary isotachophoresis, 655 
texture 
effects of anionic gums on of pickled frankfurters, 1031 
effect of color on judgment of food, 787 
effect of salt, tripolyphosphate and Na-alginate on of fish 
patties prepd from minced sheepshead, 1078 
effect of soy flour, SPC and Na-alginate on minced fish 
patties, 1048 
in thermally proc green beans and Royal Ann cherries 
packed in pouches and cans, 920 
of canned mung bean sprouts, 1598 
of canned shrimp as a function of its heat history, 360 
of canned snap beans: effects of NaCl causing softening, 
1362 
of emulsified cooked meat products by 3 different meth- 
ods of measurement, 1025 
prediction of liquid and melting semi-solid foods, 1221 
preference for coml proc dill pickles in relation to, 641 
properties: of cooked potatoes, 1470; of sorghum dough, 
1650; of soy-cheese whey curd, 1562 
proteolytic activity in sarcoplasmic fluids of parasitized 
Pacific whiting and unparasitized true cod, 1315 
relation with cell wall constituents, and Ca during cuc- 
umber fermentation and storage, 66 
simple method for eval changes of frozen fish slices, 292 
some theoretical rheological char of mech signals in sens 
eval of, 1187 
studies on pasteurized and com! sterilized poultry meat 
bologna: effects of chopping cond and type of meat, 
317 
See also sensory evaluation 
thawing 
changes in sucrose, fructose and glucose content of frozen 
strawberries with, 1094 
theobromine 
HPLC detm of in coffee, tea and instant hot cocoa mixes, 
745 
thermodynamics 
exergy balance: a diagnostic tool for energy optimiza- 
tion, 945 
of Fe-ascorbate complexes in soln, 1217 
thiamin 
eval of a modified AOAC detm for in foods, 748 
thiol 
improvement of functionality of soy protein by intro of 
through a papain-catalyzed acylation, 708 


inhibition of lactic acid bacteria by, 1455 
titin 
effect of postmortem storage on degradation of the my- 
ofibrillar protein in bovine longissimus muscle, 1787 
tomatoes 
effect of chitin as coagulating aid on protein yield, comp 
and functionality of seed protein conc, 1587 
ident of catsup comminution process using sucrose ve- 
locity gradient centrifugation, 984 
inherent variability in the efficacy of the USDA raw- 
pack process for home-canned, 1591 
investigation of some important storage parameters in 
acidified bulk storage of, 932 
new consistency method for products: ppt weight ratio, 
1460 
nutr retention of portioned menu items after IR and con- 
vective heat proc, 869 
pectin-protein interaction in, 1408 
pulps, purees and pastes; heat-induced changes in free 
amino acids in mfg, 1366 
seed protein conc: effects of method of recovery on yield 
and comp char, 1583 
storage stability of fermented with pH control, 975 
test for susceptibility of fermented to secondary fermen- 
tation, 982 
water activity and freezing point depression of juice, 1667 
tongue 
effect of freezing temp on weight loss and qual char of 
beef, 1726 
topping, whipped 
appln of 2-level fractional factorial designs in dev of a 
soybean, 230 
tortillas 
effect of proc parameters on trypsin inhibitor and lectin 
contents from whole raw corn-soybean mixtures, 246 


sens attributes of corn with subs of potato, rice and pinto 

beans in, 1124 
toxicology 

anal of direct contact paper and paperboard food pkg for 
N-nitrosomorpholine and morpholine, 240 

caffeine inhibition of sterigmatocystin, citrinin, and pa- 
tulin, 1226 

combined effect of a,,, pH and suboptimal temp on growth 
and enterotoxin prod of S. aureus, 1832 

comparison of HPLC and mouse bioassay methods for 
detm PSP toxins in shellfish, 1312 

detm of tetrodotoxin by capillary isctachophoresis, 665 

effect of BHA, BHT, TBHQ and PG on of selected As- 
pergilli, 576 

effect of cycling temp on aflatoxin prod by A. parasiticus 
and A. flavus in rice and cheddar cheese, 889 

effect of irradiation on inhibition of C. botulinum toxin 
prod and the microbial flora in bacon, 1016 

effect of Na acid pyrophosphate in combination with Na- 
nitrite or Na-nitrite/K-sorbate on C. botulinum 
growth and toxin prod in beef/pork frankfurter 
emulsions, 990 

effect of volatile components of carrot seed oil on growth 
and aflatoxin prod by A. parasiticus, 762 

enterotoxin C2 prod by S. aureus in entree salads, 243 

eval of Fe binding compds as inhibitors of gas and toxin 
prod by C. botulinum in ground pork, 1445 

factors affecting the N-nitrosothiazolidine content of ba- 
con, 1452 

formation of N-nitrosopyrrolidine in fried bacon: model 
system studies, 820 

infl of K-sorbate and reduced pH on growth of veg cells 
of 4 strains of C. botulinum type A and B, 574 

infl of Se-supp torula yeast diets on liver-mediated mu- 
tagenicity of aflatoxin B,, 759 

infl of temp on germination and growth of spores of emetic 
and diarrheal strains of B. cereus in a broth medium 
and in rice, 286 

interrelation between a,, temp and 5.5% oxygen on 
growth and enterotoxin A secretion by S. aureus in 
precooked bacon, 1783 

lability and reactivity of nonheme protein-bound nitrite, 
1204 

new procedure for differentiation of 01 V. cholerae and 
non-01 from oysters, 1002 

pkg film permeability in conjunction with Na-nitrite, K- 
sorbate or lactic acid starter culture for control of C. 
sporogenes (PA 3679) growth in sliced bologna, 861 

radiation-injured C. botulinum type E spores: outgrowth 
and repair, 1829 

S. aureus growth and toxin prod in imitation cheeses, 
1670 

study of S. aureus growth in model systems and processed 
cheese. 


, 882 
study on growth potential of S. aureus in wild edible 
mushroom, 282 
See also microbiology; public health 
toxin, C. botulinum 
effect of irradiation on inhibition of prod in bacon, 1016 
comparison of HPLC and mouse bioassay methods for 
detm in shellfish, 1312 
eval of iron binding compounds as inhibitors of prod by 
C. botulinum in ground pork, 1445 
transglutaminase 
crosslinking between different food proteins by, 561 
triceps brachii 
effects of ES, aging and blade tenderization on HB beef 
muscles, 131 
Trichinella spiralis 
pproach to safe 
1715 
destruction of during cooking, 765 : 
eval of microwave cooking procedures and ovens for de- 
vitalizing in pork roasts, 856 
trielaidin 
effect of on protein utilization and serum cholesterol, 100 
triolein 
effect on protein utilization and serum cholesterol, 100 
tripolyphosphate, Na 
effect on texture and flavor of fish patties prepd from 
minced sheepshead, 1078 
effect on phys, chem and sens props of frankfurter-type 
sausages, 1036 
triticale . 
snack crackers contg whole-grain flour: crispness, taste 
and acceptability, 266 
trout 
qual comparison of thermoproc products in cans and re- 
tort pouches, 1521 


cooking of pork roasts contg, 


trypsin 

biochem study on inhibitors in soybean, 1265 

effect of proc parameters on inhibitor and lectin contents 
of tortillas from whole raw corn-soybean mixtures, 
246 

effect of temp and moisture content on kinetics of inhib- 
itor activity, protein in vitro digestibility and N sol. 
of cowpea flour, 1863 

presence of nonprotein inhibitor in soy and winged beans, 
75 


ident and est of in soy sauce by TLC of dansyl deriva- 
tives, 1826 
tumbling 
infl on qual and yield of ham, 1532 
tuna, Albacore 
nutr qual of raw, precooked and canned T. alalunga, 288 
HVFS of canned diced; preliminary process dev and qual 
eval, 364 
screening test for histamine in, 155 


effect of soy flour, SPC and Na-alginate on textural at- 
tributes of minced patties, 1048 
turkey 
binding capacity of muscle tissues in processed meats, 
1705 
lipolysis in muscle: assoc of lipid hydrolase activities with 
Zn and Cu metalloproteins in a high-mol. weight 
lipid-protein aggregate, 15 
nutr retention in after IR and convective heat proc, 865 
qual as affected by ovens of varying energy costs, 853 
See also poultry 
tyramine 
ident and est cf in soy sauce by TLC of dansyl deriva- 
tives, 1826 
in cocoa and derivatives, 545 
study of the evolution of content during vinification 
process, 417 


U 
UDP 
behavior of glucose pyrophosphorylase during banana 
ripening, 1097 
UF (ultrafiltration) 
acid whey im a spiral-wound unit: effect of operating pa- 
rameters on membrane fouling, 1113 
clarification of pear juice by hollow fiber, 1663 
isolation of casein by, 1817 
kiwifruit juice proc using, 1101 
soybean protein aggregation by sonication, 1260 
to improve nutr value of rapeseed proteins, 1644 
ultrasound 
effects of low frequency on props of restructured beef 
rolls, 1572 


Vv 
vacuum 

dev of flame processes for sliced peaches and pears, 1106 

effect of pkg under on qual and microflora of dry-cured 
intact and boneless hams, 1709 

effect of K-sorbate on refrig storage of packed scallops, 
1042 
dev and qual eval, 364 

microbial growth on fat and lean surfaces of pkg chilled 
beef, 326 

microflora, sens and exudate changes of packed veal 
chucks under different storage conditions, 1537 

phys, sens and micro char of lamb retail cuts pkg under 
high oxygen-barrier film, 1735 

studies on pasteurized and com! sterilized poultry meat 
bologna: effects of nitrite and cutting in a, 322 

use of during formation of meat emulsions, 1039 

veal 

microflors, sens and exudate changes of or N- 
pkg chucks under different storage cond, 1537 

nucleic acid, purine and proximate analyses of MS, 1356 

nutr content of special fed ribeyes, 1868 

selected nutr in ground and MS, 1576 


cellulose, hemicellulose and lignin content of raw and 
cooked proc, 274 
1632 

fiber contents of selected raw and processed as served, 
600 
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kinetics of chl 
1303 
storage stability of fermented with pH control, 975 
test for susceptibility of fermented to secondary fermen- 
tation, 982 
use of oils in pie crusts, 1566 
vibration, torsional 
viscosity eval of drum contents by, 1813 
Vibrio cholerae 
new procedure for differentiation of 01 from non-01 in 
oysters, 1002 


dati 


to pyropheophytin, 


vicine 
variability of in Vicia faba cultivars, 992 
vinification 
study of the evolution of tyramine content during, 417 
viscosity 
eval of drum contents by torsional vibration, 1813 
flow char of soybean constituents controlled by ratio of 
total to imbibed water, 691 
microstructure and hydrodynamic props of soybean pro- 
tein bodies in soln, 695 
of pH-adjusted or inyl 
pectin-protein int ti 
vitamin 
Bg: glycosylated of in foods, 1422, ther- 
mal stability of compds in liq model food systems, 
1323 
C: retention of potato fries blanched in water, 272 
content of lowbush blueberries, 1878 
D, E, '4C: in vitro interactions between dietary fiber and, 
260 
effects of proc and storage on water-sol. content of hu- 
man milk, 994 
effect of supp on growth of L. oenos 44-40, 1380 
eval of a modified AOAC detm for thiamin and riboflavin 
in foods, 748 
HPLC detm of riboflavin in eggs and dairy products, 92 
nutr qual of long-distance shipped green beans for proc, 
1564 
retention, color and texture in thermally proc green beans 
and Royal Ann cherries packed in pouches and cans, 
920 
thermal destr of 5-methyl hydrofolic acid in buffer 
and model food systems, 595 
thermal stab of folic acid and 5-methy! 
acid in liq model food systems, 581 
volatiles 
constituents of essential oil of kumquat, 1807 
effect of components of carrot seed oil on growth and 
aflatoxin prod by A. parasiticus, 762 
effect of dissolved free oxygen of oil, 1429 
flavor components of chive, 1858 
production and regeneration of in apples stored in mod- 
ified atm and air, 400 


Ib 1395 
ducts, 1408 


d egg 
tomato p 


hwdenfnli. 


WwW 
washing 
effect of treatment on qual of minced mullet flesh, 163 
effect on nutr and qual char of dried minced rockfish 
flesh, 1053 
waste 
ensilage treatment of fish for imp 
taxanthin pigment extraction, 1516 
hybrid solar-biogas system for food drying: biogas gen- 
eration from proc papaya, 905 


it of as- 


water 
char of polymer and solute bound by pulsed NMR, 517 
diffusion in soybean: effect of temp on, 1364 
diffusion model with a dependent diffi coeffi- 
cient for describing movement in legumes during 
soaking, 618 


effect of content on thermal conductivity of skim milk, 
1492 
effect of pH and of succinylation on retention props of 
coagulated, frozen and thawed egg albumen, 1391 
effects of proc and storage on the -sol. vitamin content 
of human milk, 994 
efficacy of HzOz as a bactericide in poultry chiller, 125 
heat and mass transfer during warm blanching of po- 
tatoes, 220 
moisture losses during chilling from skin surface of scalded 
pork carcasses, 1350 
plating technique for selective isolation of yeast utilizing 
immiscible carbon, 1554 
RI of dispersed phase in oil-in-emulsions: dependence on 
droplet size and aging, 513 
re-use in proc of Pacific shrimp, 1056 
sea: change in sens and chem props of Pacific cod held 
in CO: modified refrig, 1552 
velocity effect on heat penetration parameters during 
institutional size retort pouch proc, 457 
vit C retention of potato fries blanched in, 272 
water activity 
char of polymer and solute bound water by pulsed NMR, 
517 
effect on growth and enterotoxin A secretion by S. au- 
reus in precooked bacon, 1783 
effect on growth and enterotoxin prod of S. aureus, 1832 
effect on stability of beet powder pigments, 703 
infl of temp on measurement of in food and salt systems, 
552 
infl on growth of A. flavus and A. parasiticus, 778 
ts with a capacit ter, 739 
moisture sorption isotherms for bacon slices, 127 
of almond nutmeat and its infl on fungal flora and seed 
comp, 615 
of aqueous solns and liq foods, 1667 
of canned foods, 1385 
of dehydrated green peppers, 1246 
relation to Raoult’s law and moisture availability in solns, 
648 
stat eval of b 
Humicap humidity meter, 534 
storage stab: of IM apples: kinetics of qual change, 939; 
of IM mullet roe, 172 
study of S. aureus growth in model systems and proc 
cheese, 882 
water binding 
effects of salt levels in prerigor blends and cooked sau- 
sages on, 1022 
eval of props of food hydrocolloids by phys/ch thod: 
and in a low fat meat emulsion, 1 
heat treatment and drying of capelin mince: effect on, 
1320 
of wheat flour doughs and breads as studied by deuteron 
relaxation, 95 
rheological models for pseudoplastic soy systems based 
on, 1436 
water imbibing capacity 
flow char of soybean constituents controlled by ratio of 
total to imbibed water, 691 
water sorption isotherm 
new model for describing of foods, 1382 
wheat 
effect of milling extraction on inositol phosphates of flour 
and bread, 1384 
func props of -bean composite flours, 1659 
inter- and intra-lab variation in amino acid anal of flour, 
526 
Khapli: malting of T. dicoccum: response to gibberellic 
acid and use in baking, 1135 
residence time distr for starch in a single screw extruder, 
1157 
water binding of flour doughs and breads as studied by 
deuteron relaxation, 95 


d with the Vaisala 
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whey 
calorimetric studies on freeze conc, 1279 
- char of exopolysaccharide produced by Corynebacterium 
#98 in cheese substrate, 208 
comp anal of powders using NIR diffuse reflectance spec- 
troscopy, 959 
effects of Ca, Mg and Na on heat aggregation of protein 
conc, 42 
heat-induced changes in proteins of protein conc, 47 
soy cheese curd: prod and textural props of, 1562 
UF of in a spiral-wound unit: effect of operating para- 
meters on membrane fouling, 1113 
whitefish 
bisulfite suppression of aroma, 1064 
whiting, Pacific (Merluccius productus) 
Ames test for mutagenicity on treated with H2Q»2, 492 
proteolytic activity in sarcoplasmic fluids of, 1315 
wine 
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